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WHEN  YOUR  THOUGHTS  TURN  FROM  BOOKS  TO  BOYS 


Up  to  now,  you’ve  collected  silver  from  Dad,  in  the  form  of  dimes  and  quarters. 
Note  collect  silver  for  your  future  in  the  form  of  Gorham  sterling ! 

You  start  with  teaspoons  and  salad  forks.  Soon  as  you  have  4  or  more 

of  either,  share  the  wealth  and  have  a  party!  (And  will 

your  friends  envy  you!  Gorham  is  synonymous  with  the  finest  in  sterling.) 

There  are  more  Gorham  patterns  to  choose  from 

than  by  any  other  maker.  Gorham  teaspoons  are  priced  as  low  as  $3.75* 

— you  can  buy  one  with  an  evening’s  baby-sitting  earnings! 


STERLING 


*PRIC£S  IMCLUDE  FEOeRAL  TAX— 'SUBJECT  TO  CHANGE  WITHOUT  NOTICE.  6-PC.  SETTING  CONSISTS  OF  KNIFE«  FORK.  SPOON.  SOUP  SPOON.  SALAD  FORK.  SPREADER. 


You  can  own  one  of  iO  exciting  prizes 
if  you  enter  the 


Co-ed  Contest 


Third  Prize— Complete  bra  and  girdle 
wardrobe— your  selection  of  three  Hol¬ 
lywood  V-ette  bras  and  three  Vassa- 
rette  girdles.  Worth  $50, 

Fourth  Prize- Blouse  on  Co-ed’s  cover, 
plus  five  other  blouses,  from  Ship’n 
Shore.  Worth  between  $25  and  $30. 
Fifth  and  Sixth  Prizes— Two  handsome 
daytime  into  evening  wardrobes  of 
Coro  jewelry.  Worth  $25  each. 

Seventh  and  Eighth  Prizes— Two  boxes 
of  six  pairs  of  Hanes  Hosiery.  $9  each. 
Ninth  Prize— Tussy’s  Bright  Secret  Set, 
includes  Spray  Mist,  Sachet  and  Dust¬ 
ing  Powder.  Worth  $6.75. 

Tenth  and  Eleventh  Prizes— Saucy  Sailor 
Baby  Doll  Pajamas  and  Swiss  Miss  Ski 
Pajamas.  Worth  $6  each. 

Twelfth  to  Twenty-first  Prizes  — Ten- 
prizes,  each  containing  six  cards  of 
Lady  Ellen  Colour  Klippies  and  four 
cards  of  Pony  Pin-ups.  Worth  $4.30 
each. 

Twenty-second  and  Twenty-third  Prizes 
— Kleinert’s  Travel  Aider.  Worth  $3.98. 
Kleinert’s  Bedsider  Pocket.  Worth  $2.50. 
Twenty-fourth  to  Thirty-fifth  Prizes— 
Twelve  boxes  of  Calgon  Bouquet,  each 
containing  three  cans  of  bath  scents. 
Worth  $3  each. 

Thirty-sixth  to  Fortieth  Prizes  —  Five 
prizes  of  one  can  of  Wool  Treat  and 
one  can  of  SSS-T  Steam  Iron  Cleaner, 
made  by  Fast  Chemical.  Each,  $2. 


TO  ENTER  the  contest,  simply  write 
us  a  letter  about  the  following 
topic:  “WHAT  MY  HOME  AND  FAM¬ 
ILY  MEAN  TO  ME.” 


Letters  are  not  to  exceed  200  words 
in  length.  They  must  be  typed  or 
written  in  ink.  They  must  be  mailed 
on  or  before  October  27,  1958,  to 
Co-ed  Contest,  Co-ed  Magazine,  33 
West  42nd  Street,  New  York  36,  N.  Y. 
(Winners  will  be  announced  in  the 
December  issue  of  Co-ed.)  They  must 
be  accompanied  by  the  entry  blank 
shown  below— with  all  information  filled 


First  Prize— New  streamlined  Singer 
portable  sewing  machine  in  two-tone 
green,  matching  case.  Worth  $119.95. 


Co-ed  Contest 


THE  I^CW  SEA  ROSE 
BY  GORHAM 

The  new  American  look  In  sterling 
inspired  by  wild  and  romantic 
blossoms  that  color  our  shores. 
Teaspoons  from  %4.7S.* 


My  Name 


Home  Address 


.Grade 


Second  Prize— Four  Party  Settings  (four 
teaspoons,  four  salad  forks)  in  Gorham 
sterling,  in  a  choice  of  19  patterns; 
Sea  Rose,  shown.  Worth  up  to  $52. 
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School 


Home  Economics  Teocher. 


starching  makes  the  difference! 


If  you  love  “like-new”  cottons  and  bouffant  petticoats 
(cotton  or  nylon)— you'll  be  happy  to  learn  it's  easy 
to  starch  —  it’s  smart  to  starch  —  the  economical 
NIAGARA  way. 

Send  for  your  free  starching  leaflets:  “Starch  the 
Quick  and  Easy  Way,”  “Timely  Starching  Tips 
for  Teenagers.” 


Starching  will  keep  all  your  cottons,  blouses,  dresses 
and  petticoats  fresher,  lovelier,  new  looking  longer  . . . 
gives  you  that  well-groomed  look. 

And  with  NIAGARA®  INSTANT  LAUNDRY 
STARCH  you’ll  discover  how  easy  it  is  to  starch  the 
modern  way.  Just  swish  in  cold  water  —  NIAGARA 
dissolves  instantly ! 


Jane  Ashley*  Dept.  0*10 

Box  1690,  Church  Street  Post  Office 

New  York  46,  New  York 


Please  send  me  your  FREE  starching  leaflets.  “Starch  the  Quick  and  Easy 
Way”  and  “Timely  Starching  Tips  for  Teenagers.” 
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Ot  Dayton,  Ohio.  Contents  copyright  195b  by  Scho¬ 
lastic  Magazines,  Inc.  SUBSCRIPTION  PRICE  $1  per 
school  year  per  subscription,  or  50  tents  per  school 
semester  per  subscription,  for  5  or  more  subscrip¬ 
tions  to  one  oddress;  $1.50  per  school  year  per 
subscription  for  less  than  5  subscriptions.  Single 
copy  of  Co-ed,  25  cents.  Practical  Home  Economics 
Teacher  Edition  of  Co-ed,  S3  per  school  year. 
Single  copy  of  Practical  Home  Economics  Teacher 
Edition  or  Co-ed  50  cents,  except  September  issue 
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W.  42d  St.,  New  York  3b,  N.  Y. 


Hi  there! 

e  Do  you  want  to  do  yourself  a  favor?  Steal  a  few  minutes 
from  your  daily  round  of  busyness  to  think  about  what  the 
people  who  are  closest  to  you— your  friends  and  your  family 
—really  mean  in  your  life.  Are  your  true  sentiments  top 
secret  or  are  they  worn  on  your  sleeve?  Now’s  the  time  to 
put  your  feelings  into  written  words  and  win  one  of  the 
intriguing  prizes  offered.  See  p.  3  for  all  the  details. 
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i  Bureau  of  Circulations 


OUR  FRONT  COVER 

Whot's  more  fun  thon  going  to  a  square-donee  porty  (see  p.  10), 
especially  when  partners  are  dressed  right  for  the  occasion.  Our 
co-ed  is  wearing  a  gay,  multi-striped  overblouse,  with  detachable 
French  tie  and  roll-up  sleeves— from  Ship'n  Shore.  It's  also  avail- 
oble  in  blue,  beige,  or  green.  Sizes  30-36.  $3.98.  Cover  photo 
courtesy  of  Ship'n  Shore. 


SLICED 


TIC-TAC  Dole.... 

Pineapple  -  Gingerbread  is  a  winner! 

You  know  how  your  classes  love  fun  recipes  —  this  one’s  fun  to  make,  fun 
to  serve— fun  to  taste!  So  delightful— the  contrast  of  dark,  spicy  ginger¬ 
bread  and  golden,  juicy  DOLE  Pineapple  —  the  real  thing  from  Hawaii! 


TIC-TAC  DOLE  PINEAPPLE-GINGERBREAD 

New  quick  method  saves  time  (no  creaming)  and  money  (syrup  from  pineapple  is 
used  for  liquid  and  most  of  sugar)  and  gives  better  flavor  and  more  tender  texture. 

1  No.  2  can  DOLE  Sliced  Pineapple 

(for  plain  Pineapple-Gingerbread, 
slices  are  sufficient;  for  Tic-Tac  DOLE, 
you'll  need  pineapple  spears,  too) 

V4  cup  sugar 
V2  cup  salad  oil 
^  cup  molasses 

^/a  cup  syrup  from  pineapple  slices 
1 V3  cups  sifted  flour 

1  teaspoon  ground  ginger 
1  teaspoon  cinnamon 
1  teaspoon  soda 
Va  teaspoon  salt 
1  egg,  well  beaten 


1 .  Set  oven  temiK?rature  at  350°  and 
grease  |)an 

2.  Drain  pineapple  slices;  save  and 
heat  syrup  to  boiling 

3.  Measure  sifted  flour  and  sift  again 
with  spices,  soda  and  salt;  set  aside 

A.  Combine  sugar,  oil  and  molas.ses  in 
mixing  bowl  and  stir  in  hot  syrup 

5.  Blend  in  dry  ingredients  and  heat 
until  sm(K>th;  heat  egg  and  fold  into 
batter 

0.  Pour  into  9-inch-square  pan  and 
hake  at  350°  for  30  minutes  (35 
minutes  for  8-inch-square  pan) 

Top  hot  or  cold  gingerbread  with  drained 

pineapple.  Makes  9  servings. 


FREE  from  DOLE 

Send  for  student  recipe 
cards  of  Tic-Tac  DOLE 
Pineappie  -  Gingerbread, 
fourth  in  the  Doie  Recipe 
Hope  Chest  series. 


Just  writs  Patricia  Collisr, 
Dole  Hawaiian  Pineapple 
Co.,  Dept.  CE,  6th  A  Virginia 
Sts.,  San  Jose  8,  California. 


iNLArPLL  COMPAh^ 


HONOkULUf  HAWAt 


Designed  with  you  in  mind 

to  show  your  students  the  1959  way  to  better  washing 


THE 


AUTOMATIC 

WASHER 


Your  students  can  sec  for  them 
selves  why  the  new  1959 
Frigidaire  Automatic  Washer  ^ 
cleans  clothes  better  than  any  , 
other  washer  tester!,  yet  as  r 
gently  as  by  hand.  Thanks  ’ 
to  a  unique  “pump” 
agitation,  Frigidaire 
has  done  away  with  harsh, 
inefficient  Ix'ating.  There 
are  no  blades  to  tangle 
clothes.  Xo  rubbing  against 
blades.  Xo  lint  to  empty. 


Your  students  will  see,  inxide 
Frigidaire  washem  only,  the  pat¬ 
ented  3-Ring  Pump  .\gitator.  It 
pumpa  water  and  detergent 
through  every  piece,  every  fold- 
over,  every  fiber.  It  pumps  up 
and  down  to  protect  against 
stretching,  catching,  tangling.  It 
is  exclusive  with  Frigidaire. 


Here's  the  "heart"  of  the  Frigidaire  Washer 

— the  simplest,  most  fabric-safe  agitator 
ever  built  into  a  washing  machine.  It  auto¬ 
matically  distributes  «letergent,  bleach, 
.softener,  or  dye — under  water.  It  automat¬ 
ically  removes  lint.  It’s  the  big  rea.son 
Frigidaire  has  proved  l)Ost  for  cleanest 
clothes,  for  the  last  three  years. 


FRIGIDAIRE 


ADVANCED  APPLIANCES 


Built  ond  Bockud 
by  Gutierol  Motors 


DESIGNED  WITH  YOU  IN  MINDl 


Fabrics 


For  Fall 


The  three  dimensional  trend  again— now  in 
corduroy.  Full-blown  roses,  outlined  in  black, 
give  this  l-o-n-g  torso  chemise  a  look  both 
gay  and  romantic.  (Fabric  by  Fuller.)  Mc¬ 
Call's  4667.  Jrs.  9-15;  Misses  10-16.  65^t 


Try  a  bright  turquoise  wool  chol- 
lis,  strewn  with  amethyst  roses  for 
your  softened  Empire  chemise. 
(Couture  fabric.)  McCall's  4755. 
Teen  10-16;  Jrs.  11-15.  50p 


New  color  combinations— Lawrence 
and  Klauber's  Wisp  o'Wool  mixes 
orange,  black,  magenta  to  make  a 
dashing  party  dress.  McCall's  4709. 
Juniors  11-15;  Misses  10-16.  50<f 
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Strings  of  soft  blue  nubs  add 
surface  interest  to  the  smooth 
dark  acetate  rayon  from  Ral- 
tex  used  for  your  high  belted 
Empire  jumper.  McCall's  4675. 
Jrs.  9-15;  Misses  10-16.  506 


Pbotoffraph  rourteaj  Royal  llawalitn  MacaUamla  Nuta 


Square  Dance  Tonight 


"VT’OU  LIKE  to  dance  and  so  do  your  friends,  don’t  they? 

How  alxnit  piving  a  dancing  party  that’s  oflF  the  beaten 
track?  W’e’re  talking  alxnit  square  dancing.  The  best— and  the 
least— expert  dancers  in  \our  crowd  will  have  a  gotxl  time, 
because  ever\  Ixxly  joins  in  the  fun  at  a  square  dance.  .And 
does  everyone  eat!  Your  guests  will  be  singing  your  praises, 
too,  when  the  menu  adds  up  to  the  kind  of  man-pleasing 
fare  you’ll  prepare.  So  give  your  friends  a  treat  and  invite 
them  to  swing  their  sweets! 

Turn  to  page  33  and  you’ll  get  an  idea  of  what  is  involved 
in  square  dancing  and  how  easily  you  and  your  friends  can 
get  into  the  swing  of  it.  If  you  have  access  to  a  barn— lucky 
you!— that’s  the  ideal  place  to  hold  a  square  dance,  because 
the  more  nxim  you  have,  the  more  friends  you  can  invite 
and  the  more  square  dances  you  can  do.  But  even  a  city 
apartment  can  house  a  square  dance  if  you  limit  the  number 
of  guests  and  clear  the  middle  of  the  living  room  of  all 
furniture. 

In  addition  to  room,  you’ll  need  appropriate  music:  square 
dance  records  or  perhaps  a  guitar-playing  friend  who  has  a 
flair  for  countr\’-style  music.  You’ll  also  need  a  “caller,” 
someone  who  enjoys  being  master  of  ceremonies. 

Before  you  set  the  date  for  your  buffet-supper-square- 
dance  party,  check  with  your  parents  so  that  you  can  agree 
on  a  convenient  time  when  ( 1 )  the  largest  room  in  the  house 
is  available  for  your  use  and  (2)  it  won’t  matter  how  much 
noise  you  and  your  friends  make.  Square  dancing  does  add 
up  to  lots  of  clatter. 


Whom  should  you  invite  and  how  many?  You’ll  need  eight 
people,  which  is  just  the  right  numlx'r  for  a  square  dance. 
Invite  three  couples  and  a  date  for  yourself,  of  course, 
making  it  four  couples  altogether.  Whether  you’re  sending 
written  invitations  or  calling  your  friends  on  the  telephone, 
indicate  that  you’re  having  a  buffet  supper  and  square  dance. 
Suggest  that  your  guests  dress  to  suit  the  occasion.  The  boys 
will  be  most  comfortable  in  chinos  or  blue  jeans  and  gaily 
colored  shirts,  and  the  girls  in  full  skirts,  blouses  and  com¬ 
fortable  dancing  shoes.  Don’t  forget  to  give  the  date,  time, 
and  place. 

Plan  to  serve  the  foixl  before  the  dancing  Ijegins.  .As  you’ll 
see  below,  the  menu  planned  is  a  hearty  one.  .All  of  it  won’t 
be  prepared  on  party  day,  since  the  menu  is  one  that  allpws 


MENU 
*  Savory  Ham 
^Jamboree  Baked  Bean 
Carrots,  Celery,  Relishes 
*  Pumpkin  Tarts 
Maeatlamia  Nuts 
Apple  Juice 
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Do-si-do  around  the  floor. 

Grab  your  best  gal  atid  siving  her  more. 
Promenade  all  and  come  back  home! 


r 


for  preparation  well  in  advance.  The  secret  of  your  success 
as  a  hostess  lies  in  your  ability  to  be  free  of  heavy  cooking 
chores  on  the  big  day.  You  deserve  to  have  a  good  time,  too. 

You’ll  have  a  large,  pre-cooked  ham.  The  one  shown  in 
the  photograph,  above,  left,  is  a  15-lb.  whole  ham  with  a 
small  bone  in  it.  It  will  take  about  three  and  a  half  to  four 
hours  to  prepare  and  heat.  This  will  be  done  in  late  after¬ 
noon  before  the  party.  (See  p.  33  for  all  party  recipes.)  If 
you  prefer  a  half  ham,  5  lbs.  will  be  sufficient. 

The  advantages  of  preparing  a  whole  ham  are  both  obvi¬ 
ous  and  hidden.  You’ll  have  plenty  for  your  guests  to  eat, 
including  second  helpings  to  satisfy  the  most  ravenous  appe¬ 
tites.  .'\nd  because  you’ll  have  meat  left  over,  you’ll  save 
your  mother  the  job  of  cooking  supper  the  next  night.  You 
can  use  the  ham  bone  to  make  a  delicious  lentil  or  pea  soup. 
If  there’s  still  ham  left,  you  can  freeze  the  remainder. 

Directions  for  freezing  the  ham:  Slice  ham  in  pieces  about 
li  inch  thick  or  less.  Place  slices  in  a  quart-size  square, 
waxed-board  freezing  container  with  rigid,  plastic  lid.  Fill 
up  any  empty  spaces  in  the  corners  with  crumpled  w’a.xed- 
paper.  This  prevents  air  pockets  which  cause  freezer  burn. 
Press  down  the  container’s  rigid  plastic  lid.  Mark  contents 
and  freezing  date  on  lid’s  identification  band  and  place  in 
the  freezer.  Baked  ham  slices  may  be  stored  in  the  freezer, 
at  zero  temperature  from  two  to  four  weeks. 

If  desired,  the  baked  beans  can  be  prepared  a  day  or  so 
in  advance  and  refrigerated,  to  be  heated  one-half  hour  be¬ 
fore  serving.  Or,  if  you  wish  to  make  them  even  further  in 
advance,  they  can  be  frozen  in  the  same  type  of  containers 
as  the  ham.  Thaw  in  food  compartment  of  refrigerator  12  to 
21  hours  before  heating  to  serve. 

The  pumpkin  tarts  will  be  best  if  baked  on  the  day  they 
are  served,  but  the  pastry  can  be  prepared— even  rolled  out 
and  fitted  in  the  tins— a  day  ahead  and  then  stored  in  the 
refrigerator.  Don’t  forget  to  buy  the  apple  juice,  the  Maca- 
damia  nuts  and  the  items  for  your  relish  tray— carrots,  celery, 
olives,  pickles. 


vaportn  Home  Freeslnjc  <'>>nt»in«r  photo 


A  party-wise  hostess  does  most  of  her  cook¬ 
ing  days  before  the  big  event.  Baked  beans 
are  stored  in  special  containers,  put  in  freezer. 

Dancing  space:  Once  you’ve  decided  on  the  room,  you’ll 
want  to  get  it  ready  a  few  hours  before  party-time.  You  may 
have  to  rearrange  the  furniture  so  that  a  large  center  area  is 
cleared  for  dancing,  and  you’ll  roll  up  the  rug.  Lamps  with 
long  electric  ct)rds  should  be  placed  where  they  won’t  tangle 
with  dancing  feet. 

Eating  space:  Buffet  service  is  the  easiest  and  best  way  to 
serve  a  group  of  eight.  If  you  have  a  long  table  which  can 
be  placed  against  one  wall  of  your  room,  that  would  be 
ideal.  Several  small  tables-bridge  tables,  for  instance— will 
serve  the  same  purpose.  Or  you  can  put  those  together  to 
form  one  long  table.  Everything  that  you  put  on  your  table 
will  be  sparkling  clean.  You’ll  need  a  brightly  colored  table¬ 
cloth,  napkins,  your  best  silverware,  plates,  mugs  or  glasses. 
Place  the  silverware  and  napkins,  arrange  the  centerpiece  and 
the  food,  as  in  the  top  photo  on  the  opiM)site  page.  Be  sure 
to  have  chairs  for  i^eople  to  sit  in  and  to  eat  in  comfortablv. 

Table  decorations:  The  jack-o’-lantern  for  the  centerpiece 
can  Ih*  bought  at  the  dime  store.  Fashion  the  hair  out  of 
strips  of  crepe  paper  and  pull  each  strip  just  a  little  to  give 
it  a  curly  effect.  Set  a  wooden  dish  of  Macadamia  nuts  on 
the  “head.”  Stick  a  corncob  pipe  in  the  mouth,  glasses  on 
the  “nose.”  And  now  place  your  centerpiece  on  autumn 
leaves  gathered  from  the  garden  or  on  leaf-shaped  decora¬ 
tive  prints  in  brilliant  fall  colors,  which  you  can  buy  in  local 
party-stationery  departments. 

Since  people  won’t  want  to  dance  right  after  eating,  you’ll 
also  arrange  to  have  a  “breather”  in  between  the  two  events. 
The  most  natural  suggestion  is  an  old-fashioned  songfest.  If 
you  have  a  guitarist,  he  can  lead  the  gang  in  singing  cow¬ 
boy,  Western,  and  folk  songs;  or  you  can  sing  to  records. 
After  a  reasonable  time,  the  dancing  can  start.  Have  fun! 
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oWotHfc  ^CC»VW>UAt^  iiv  -?Actlcn, 


The  World  Is 

Her  Schoolroom 


Maria  Di  Giacomo,  taochar 


Danger  never  daunts  her  and  strange  customs  are  a 
challenge  to  her.  Maria  Di  Giacomo  runs  into  both  all 
the  time,  for  she  siJecializes  in  helping  the  underprivileged 
and  little  known  peoples  of  the  world.  She’s  a  topflight  home 
economist  who  doesn’t  mind  how  or  where  she  lives  if  she 
can  get  her  job  done. 

Whether  she’s  in  a  rural  village  in  Ghana.  Africa,  or  on  a 
Cherokee  Indian  Reservation  in  North  Carolina,  Maria’s  goal 
is  to  improve  on  these  peoples’  homemaking  habits  rather 
than  to  make  radical  changes  in  their  ways  of  doing  things. 

A  Ford  Foundation  Scholarship  took  Maria  to  Ghana  to 
work  in  the  adult  education  program  in  the  Department  of 
Community  Development  and  Social  Welfare.  There  she 
went  about  training  150  African  girls  in  foods,  nutrition, 
clothing,  and  child  care.  These  girls,  in  turn,  went  into  the 
rural  villages  to  help  homemakers  improve  their  standards. 

Because  the  Ghana  women  were  fond  of  sewing  and 
making  clothes  for  themselves,  Maria  took  advantage  of  this 
interest  to  get  them  together.  Then  she  gave  them  lessons  in 
nutrition,  child  care,  and  hygiene. 

She’d  point  out  how  unsanitary  it  was  for  them  to  allow 
animals  to  eat  from  a  pot  and  then  use  the  same  pot  for 
cooking  without  even  washing  it.  She’d  suggest  to  mothers 
that  they  give  their  babies  a  diet  of  native  bananas  (mashed) 
and  orange  juice,  rather  than  continue  to  breast-feed  them 
till  they  were  two  years  old.  She  explained  that  this  diet  was 
Iretter  for  the  babies’  health  and  was  no  strain  on  the 
mothers’  health. 

Although  jungle  tribes  don’t  always  understand  the  pres¬ 
ence  of  foreigners  in  their  midst,  the  people  took  wonderful 
care  of  Maria.  Thev  always  kept  a  close  check  on  her  where¬ 
abouts,  to  be  certain  that  she  was  safe.  In  fact,  they  worried 
more  about  her  safety  than  she  did. 

The  yen  to  work  far  away  from  her  native  Philadelphia, 
Pa.,  hit  Maria  while  she  was  getting  her  B.  S.  at  Drexel 


Institute  of  Technology  and  her  M.  A.  at  Haverford  College 
in  Pennsylvania.  Courses  in  Current  .Affairs  and  in  Social  and 
Technical  Assistance  plus  a  visit  to  the  United  Nations  made 
her  realize  the  need  for  home  economists  on  the  interna¬ 
tional  scene.  But  when  she  applied  for  work  with  the  U.  N., 
she  was  told  that  she  needed  more  training.  It  was  then  that 
she  got  a  scholarship,  one  year  at  Haverford  with  a  six- 
week  field  trip  to  write  a  thesis  on  the  food  habits  of  the 
Cherokees.  Her  goal  in  working  with  the  Indians  was  to 
improve  their  food  habits. 

After  that,  Maria  taught  homemaking  in  Philadelphia  for 
a  year  and  a  half.  She  wanted  to  gain  teaching  experience 
before  going  out  to  work  among  the  peoples  of  the  world. 
.At  the  end  of  that  time,  she  went  to  Ghana. 

The  government  there  offered  her  a  better  job  if  she’d  stay 
on,  but  she  wanted  to  go  home  for  a  while.  She  needed  the 
change,  for  psychological  and  health  reasons.  The  program 
is  still  going  on. 

When  she  returned  to  the  States  in  1957,  Maria  became 
a  high  school  homemaking  teacher  once  more.  Now  she’s  off 
again— to  Ethiopia.  She’ll  be  Assistant  Professor  of  Home 
Economics  at  the  College  of  .Addis  Ababa,  a  new  college 
recently  attached  to  the  university. 

Maria  is  enthusiastic,  energetic,  and  dedicated  to  her 
work.  She  says,  “Even  though  there  was  no  electricity  or 
running  water  in  the  villages  where  I’ve  worked,  none  of  this 
mattered  to  me.  When  a  woman  told  me  that  she’d  Iroiled 
the  water  before  letting  her  family  drink  it  and  when  1  saw 
lives  changed,  I  came  home  to  the  U.  S.  with  a  new  sense 
of  values.” 


m%ii 


time  Miss  Gordon  does  not  permit  me  to  remain  in 
A  V'enice  till  the  end  ot  the  iieriod.  You  may  not  believe  it  is 
possible  to  float  lightly  into  the  city  ot  canals  during  geometry 
class,  or  you  may— if  you  don’t  like  geometr\’— ask  how  it’s  done. 
Two  simple  cxmditions  must  be  met.  Over  our  blackboard  there 
is  an  enormous  colored  print  of  THE  GRAND  C.WAL,  VENTGE 
by  Turner,  gift  of  the  graduating  class  of  Midvale  High,  1954. 
At  2;3()  in  the  afternoon,  a  shaft  of  sunlight  pierces  tl|e  narrow 
chink  lK*t\\een  blind  and  window,  creating  by  this  trick  of  vision 
a  golden  path  for  the  e\e  right  into  the  heart  of  the  picture. 

The  first  time,  it  happenetl  by  accident.  Our  classroom  was 
very  warm,  and  .Miss  Gordon’s  voice  droned  away  explaining 
something  I’d  understood  the  day  Indore.  My  mind  shut  out  the 
sound  and  my  glance  lazily  followed  the  sunlight.  Dazed  by  its 
brightness  1  half  closed  my  eyelids.  .4  shimmering  shutter  of 
gold  suddenly  blotted  out  the  classroom.  Everyone  else  vanished! 
Miss  Ciordon,  my  friend  Lucy,  my  classmate  David  Naughton 
beside  me.  they  all  disappeared  from  my  field  of  vision.  I  found 
myself  strangeb  alone  in  the  blue,  green,  and  sun-warmed  white 
(Continued  on  pufie  4S) 


llluttroted  by  Gioio  Fiammenghi 
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For  a  Tuesday  or  a  Saturday  date  try 
this  corduroy  ensemble.  Printed  jacket 
is  coordinated  with  the  moss  green  of 
the  long  torso  jumper.  Junior  and 
Misses  sizes.  Mr.  Mort.  About  $45. 


Vl/utctfiu)  Shbppmj 


Two  hand-screened  scarves  with  % 
length  sleeves  added,  make  this  re¬ 
laxed  blouse  from  Vera.  Drip-dry 
cotton,  aqua,  yellow,  moss  back- 
grounds.  One  size  fits  8-16.  $4.00. 


Bright  legs  for  bright  girls!  Teens 
all  love  Lolli-Tards  of  stretch 
nylon  especially  when  there's  a 
Lolli-Hood  to  match.  Red,  royal, 
tan,  black.  Tights  $3.98;  hood  $2. 


Fashion  right  additions  for  yonr 
uardrohc  with  a  high  quality  look 
and  a  budget  price  tag 


A  flirtatious  flounce  makes  news  on  this 
wool  tweed  skirt  in  fall  shades  of  rust 
with  red,  or  blue  with  green.  By  Personal 
Sportswear.  7-15;  8-18.  $10.98.  Looped 
mohair  chemise  sweater  in  shades  to 
blend  or  contrast  achieves  new  bulky 
look.  By  Sidney  Gould.  34-40.  $16. 


CO-ED 
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Luxury  plus  warmth  is  yours  when 
you  wear  this  neutral  canvas  coat 
with  its  smart  skunk  collar.  Milium 
lined,  leather  buttoned,  with  deep 
pockets.  Masket  Bros.  8-16.  $49.50. 


The  trapeze  line  for  school  is  chic  and  practical 
when  it's  made  of  smooth  washable  cotton 
doeskin.  Shade:  taupe.  The  coordinated  cotton 
blouse  is  camel,  paisley  printed.  8-16.  En¬ 
semble,  $10.75;  blouse  $3.75.  By  Fligelman. 


Stained  glass  colors  in  a  bold 
wool  plaid  will  catch  favorable 
glances.  Fringed  ascot  ties  high. 
Wear  it  with  or  without  its  belt. 
R&K  Originals.  9-17;  10-18.  $25. 


Romantic  Empire  lines  interpreted 
in  rose  patterned  wool  jersey  knit 
in  luscious  color  combinations. 
AND  it's  completely  lined!  R&K 
Originals.  Sizes  9-17;  10-18.  $25. 


OCTOBER  1958 
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Second  in  a  series  on  Better  Bnynianship 

Hojv  to  Bwg  Sioe^ 


H.WE  you  ever  thought  how  revealing  your  walk  is?  Just 
look  at  Ginny,  who  almost  seems  to  fly,  her  step  is  so 
light  and  gay.  Then  take  a  look  at  Debbie  who  minces— she 
takes  such  tight  little  steps,  you  wonder  if  her  feet  are  big 
enough  to  hold  her.  Well,  there’s  nothing  the  matter  with 
her  feet— yet.  But  whv  does  she  buy  shoes  that  are  too  small 
and  that  lack  the  support  any  active  person  needs?  No  one 
knows  the  answer  to  that,  not  even  Debbie  herself.  For  she 
d(H>sn’t  delil)erately  buy  sh(H*s  too  small,  nor  does  she  look 
for  shoes  which  are  little  more  than  dancing  slipiwrs.  She 
just  doesn’t  plan  ahead.  Debbie  will  buy  any  pair  of  shoes 
that  strikes  her  fancy,  not  thinking  about  when  and  where 
she’ll  be  wearing  them,  or  how  /mig  they  should  last. 

Since  Cinderella  was  the  first  girl  to  realize  how  important 
shoes  can  be,  let’s  borrow  her  fairy  godmother’s  magic  and 
put  Debbie  on  the  right  track  once  and  for  all. 

( Comfort  or  st\le.  which  is  more  important?  As  any  fairy 
giidmother  will  tell  you,  lK)th  are.  But  since  you  can’t  be 
really  chic  if  you  aren’t  comfortable,  let’s  take  that  aspect 
first.  The  only  way  to  be  sure  is  to  try  the  shoes  on  and  walk 
around  the  store  a  bit.  If  shoes  are  Jj  to  5  of  an  inch  longer 
than  the  end  of  your  toes,  and  if  the  widest  part  of  your  foot 
coincides  with  the  w'idest  part  of  the  shoes,  and  if  the  heel 


From  class  to  date  go  these  Now— oxfords  with  flair.  Both 
satin  bow'tied  leather  flats,  pairs  from  Thom  McAn.  $3.99. 


is  snug  enough  so  that  it  does  not  chafe,  then  your  shoes 
will  be  comfortable  and  should  stay  that  way  as  long  as  you 
wear  them. 

Other  points  to  check  for  perfect  fit:  Run  your  fingers 
over  the  vamp.  It  shouldn’t  be  stretched  tight  across  xour 
foot,  nor  should  it  be  so  loose  that  it  wrinkles  easily.  Does 
your  instep  bulge  over  the  edge  of  the  shoes?  Sides  s(‘em  to  • 
press  your  toes  together?  Then  it’s  too  tight;  try  a  wider 
width.  Widths  run  from  (verx’  narrow)  to  EF.EEE 

(very  wide)  so  you  have  plenty  of  leeway  in  either  di¬ 
rection. 

Don’t  buy  shoes  when  you  are  tired.  Your  judgment  may 
be  iilfected,  and  also  your  feet  mav  actually  have  swollen. 
This  makes  it  difficult  for  you  to  judge  the  correct  size,  to 
know  whether  the  shape  would  normally  be  comfortable  for 
you. 

.\lways  have  the  salesman  measure  your  foot,  .\side  from 
the  possibility  that  your  feet  may  have  grown  since  the  last 
time  you  bought  shoes,  different  manufacturers’  shoe  sizes 
vary. 

.\lways  try  on  both  shoes.  Most  people’s  feet  are  not  ex¬ 
actly  the  same  size.  Naturally  your  shoes  should  fit  the  larger 
foot.  (It  is  almost  never  more  than  )»  size  larger  anyway.) 

\  shoe  that  is  suitable  for  the  occasion  is  usually  comfort¬ 
able  for  the  occasion.  Thus,  sneakers,  which  are  just  what 
you  want  for  gym,  would  look  and  feel  terrible  at  a  dance. 

One  pair  of  sturdy  shoes  is  a  “must”  for  school.  They 
should  be  rugged  enough  for  walking,  to  wear  to  football 
games,  for  the  days  when  you  are  hanging  up  posters.  If  xou 
think  such  shoes  are  limited  to  old-fashioned  oxfords,  better 
think  again.  They  can  be  as  smart  as  you  wish. 

For  slightly  more  formal  w’ear,  dress-up  flats  are  a  good 
investment.  They  take  you  through  a  big  school  day  with¬ 
out  tiring  you,  go  to  the  Friday  night  Canteen,  to  the  movies, 
to  church.  A  pair  of  heels  for  really  festive  occasions  is  fun, 
either  true  fairy  tale  dancing  slippers,  or  simple  black  pumps. 
.\nd  remember  that  Baby  Louis  heels  are  more  comfortable 
than  spikes  and  make  your  legs  look  prettier. 

Of  course,  you  want  boots  for  rainy  or  snowy  days.  They 
may  be  fleece-lined,  tough  transparent  plastic,  or  real  old- 
fashioned  Arctics,  depending  on  your  budget  and  your  needs. 

All  set,  Debbie?  Just  one  more  thought,  straight  from  the 
fairy  godmother— don’t  make  up  your  mind  before  you  shop 
that  you  must  have  what  everyone  else  is  wearing.  Try  some¬ 
thing  a  little  different  this  time  and  start  your  own  fad! 


CO-ED 
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^  Co-ed’s  Beauty  Book  ^ 


CHAPTER  2 


our 


air 


TTril ETHER  you  favor  a  tousled  or  a  sleek 
’*  style,  the  hair  on  your  noggin  needs  to  be 
gleaming  iind  healthy.  It’s  no  secret  that  the  most 
intriguing  hairdo  in  the  world  can  be  a  total  loss 
if  your  hair  isn’t  gi\en  proper  daily  care.  Mas- 
Siiging,  brushing,  shampooing,  frequent  shaping, 
styling,  a  well-balanced  diet,  and  a  sound  physi¬ 
cal  routine— these  are  what  give  your  hair  the 
glow  of  health  and  beauh'.  If  you  add  to  this  a 
becoming  hair  style,  you’ll  always  look  tiptop. 

To  help  you  hit  on  a  winning  hairdo,  Eddie 
Scnz,  famous  liair  and  make-up  stylist,  has 


dreamed  up  some  styles  suitable  for  different 
types.  They’re  all  on  the  next  page.  You  may  de¬ 
cide  to  choose  one  of  these  styles  for  yourself  or 
you  may  prefer  to  stick  with  the  style  you’re 
wearing.  Whichever  you  do,  don’t  forget  to  give 
your  hair  that  ever-loving  care. 

After  you’ve  read  all  of  the  advice  given  in  the 
articles  in  this  chapter  of  Co-eds  Beauty  Book, 
use  the  check  list  below  as  a  daily  guide  to  see 
if  y'ou’re  doing  right  by  your  topknot.  Before 
long,  youll  be  justified  in  calling  your  hair  your 
“crowning  glory.” 


Yes  or  no,  do  yon  make  il  a  hnhil — 
to  massage  the  scalp  daily? 
to  have  a  daily  session  with  a  hairbrush? 
to  shanipoti  your  hair  as  often  as  necessary? 
to  keep  that  hairbrush  and  coinh  iniinaculately  clean? 
to  *^go  after"  <landriifT  if  you  have  it? 

to  wear  the  hair  style  that  suits  the  shape  of  your  face? 
to  have  your  hair  ‘•shaped"  regularly? 

to  treat  your  hair  with  special  care  when  il*s  exposed  to  the  hot  summer  sun? 

to  make  sure  that  your  hair  looks  well-groomed  at  all  times? 

to  keep  physically  fit  hy  eating  well-balanced  meals,  getting  proper 
rest  and  exercise? 

to  use  the  skin-care  check  list  daily?  (See  Co-ed's  Beauty  Book,  Sept,  issue.) 


The  correct  answer  to  each  question  is  “yes.”  If  you  answered  “no”  to 
some  questions,  it  just  means  that  you  must  catch  up  on  your  hair  homework. 
When  you  do,  you’ll  see  shining  results  in  almost  no  time. 


C''<o-ed*8  Ileauty  Book 


Get  Ready, 


you  choose  a  hair  style  for  yourself,  donU 
^  ape  what  everyone  is  wearing.  Study  your  best 
features,  your  structural  faults  (if  you  have  any), 
and  arrange  your  hair  to  balance  them.  Create  a  hair¬ 
do  that  expresses  your  own  individuality.'^  This  is 
advice  to  all  teen-agers  from  Eddie  Senz. 

Why  not  study  the  hair  styles  which  this  famous 
hair  stylist  has  designefl  for  the  typical  teen-agers 
shown  here  and  apply  his  technique  to  your  own 
problems?  Chubby-,  long-,  square-,  or  small-faced, 
there's  a  hair<lo  that's  right  for  each  girl. 


SUE  ROBINSON,  Pelham,  New  York 


J 


VICKI  ROCOSIN,  Mt.  Vernon,  New  York 


Sue  before:  The  chubbiness  of  her  face  is  over¬ 
emphasized  with  a  top  that's  fiat  and  sides  that 
are  heavy  and  clinging.  Sue  after:  The  top  hair 
is  lifted  slightly  from  the  scalp  and  the  gently 
curled  bangs  allow  the  forehead  to  peep  through. 
The  side  hair  is  waved  in  an  "up"  line,  giving  a 
modified  bouffant  effect.  The  all-over  feathery 
finish  and  a  new  feeling  of  airiness  about  the  face 
bring  out  Sue's  very  attractive  features. 


Vicki  before:  Because  her  face  tends  to  have  a 
long  look,  she  should  wear  her  hair  at  this  length. 
But  the  fiat  effect  of  the  upper  sides  and  the  top 
exaggerate  the  length  of  her  face.  Vicki  after: 
Her  widow's  peak,  formerly  ignored,  is  now  a 
prominent  feature.  The  top  hair  is  given  a  slight 
rise,  directing  the  hair  off  the  face.  The  upper  sides 
are  filled  out  with  soft  waves.  Now  she  has  the 
much-desired  oval  look  because  an  unbroken  line 
frames  her  lovely  face. 


Barbara  before:  Her  hairdo 
with  its  low,  heavy  bangs  and 
long,  heavy  sides,  tends  to 
crowd  her  petite  face.  Barbara 
after:  She's  given  bangs  again, 
but  these  have  a  lighter  feel¬ 
ing  and  are  lifted  up  from  the 
scalp  for  needed  height  before 
they  trail  onto  the  forehead. 
Instead  of  the  heavy  side 
frame,  the  hair  is  swooped  up 
and  off  the  ears.  Barbara's 
features  and  sparkling  eyes 
cap  now  really  be  seen.  The 
bock  is  easy  to  keep  neat. 
Ends  are  caught  with  con¬ 
cealed  bobby  pins  near  the 
scalp,  then  fanned  out  semi¬ 
pageboy  fashion. 


Get 


SARAH  SAWYER,  Darien^  Conn 


Sarah  before;  Her  flat,  head-hugging  hairdo 
doesn't  do  her  squarish,  though  very  pretty, 
face  justice.  The  hair  length  isn't  quite  right, 
either.  Sarah  after:  The  silhouette  has  become 
bouffant.  The  hair  is  raised  up  at  the  sides 
and  top  to  give  it  a  shorter,  more  chic,  feeling 
—without  cutting  it.  There's  a  mere  suggestion 
of  bangs  to  give  the  forehead  a  softening 
interest  and  to  detract  from  the  slight  heavi¬ 
ness  of  the  jawline.  Although  this  hairdo  is 
still  casual,  it's  perky  and  flattering. 


BARBARA  ROBINSON,  Pelham,  !Sew  York 


Oo>e<l*8  Beauty  Book 


Toni  photo 


To  Top  It  Off 


QOFT,  lustrous,  and  easy  to  manage!  That’s  the  ideal 
state  for  >our  hair  to  be  in.  To  achieve  it,  you’ll  have 
to  give  \our  hair  projier  care  and  follow  a  good  health 
routine.  That’s  what’s  so  wonderful  about  doing  right  by 
your  crowning  glory',  you  can  see  the  results  quickly! 

The  best  head  start  you  can  give  yourself  is  to  eat  three 
well-balanced  meals,  get  exercise  and  fresh  air  each  day, 
plenty  of  sleep  each  night.  Then  begin  the  day  with  a 
scalp  massage  and  100  strokes  with  the  hair  brush  (or  SO¬ 
SO,  morning  and  night).  Shampoo  your  hair  whenever  you 
need  to,  depending  on  the  type  of  hair  you  have— normal, 
oily,  or  dry.  Finally,  have  a  reliable  hair  sty'Iist  shape  and 
style  your  hair  to  suit  your  fac'e. 

What's  Your  Type? 

Normal  hair  has  good  color,  sheen,  strength,  and  body. 
It  is  neither  particularly  dry  nor  oily.  It  dries  rapidly,  holds 
a  wave  well,  should  be  shampooed  once  a  week. 

Oily  hair  requires  shampooing  every  four  or  five  days. 
Surplus  oil  secretions  can  thus  be  removed  to  prevent 
dandruff  from  forming.  Like  oily  skin,  oily  hair  collects 
dust  and  dirt  which  invite  scalp  disturbances.  Watch  oily 
hair  for  scalp  odor. 

Dry  hair  feels  dry  to  the  touch  and  the  ends  usually 
split.  Due  to  the  lack  of  oil,  the  ends  lighten.  Other  indi¬ 
cations  of  this  hair  type  are  dry  scales  and  a  tight  scalp. 
Dry  hair  needs  special  care  to  prevent  breakage  and  exces¬ 


sive  falling  hair.  Apply  olive  oil  or  a  scalp  salve  to  the 
scalp  with  the  fingertips  several  hours  before  the  shampoo. 
Massage  scalp,  follow  shampoo  (every  eight  or  ten  days) 
with  a  protective  dressing. 

Now  you’re  ready  to  work  on  your  hair.  You  11  have  all 
of  these  tools  handy:  clean  hairbrush,  large  comb,  fine 
comb,  shampoo,  towels.  For  oily  hair,  you’ll  have  an  astrin¬ 
gent  scalp  tonic;  for  dry,  a  scalp  salve. 

Day  In,  Day  Out 

Scalp  massage:  Massage  is  a  tunic  to  your  scalp,  improv¬ 
ing  circulation,  helping  your  hair  roots  to  receive  the 
nourishment  they  need  from  your  blood  stream.  Begin  at 
the  base  of  your  neck  and  work  up,  firmly,  to  the  back 
of  the  ears.  Then  knead  your  scalp  with  fingers  and  p;dms. 

Brushing:  This  also  keeps  the  blood  circulating  and 
stimulates  the  scalp’s  oil  glands.  Use  an  “up”  stroke  to 
brush  the  top  and  back  hair;  use  an  “out”  stroke  to  brush 
the  sides.  Begin  at  the  hair  line  and  carry  the  stroke  to 
the  ends  of  the  strands.  Don’t  dig  in  with  the  brush— you 
may  injure  the  scalp— but  lx*  sure  bristles  touch  it. 

Shampooing:  Remember  that  a  skin  condition  and  an 
oily  scalp  usually  go  together.  Anyone  who  has  acne  will 
shampoo  every  four  or  five  days. 

Whether  you  u.se  a  .soap  shampoo  or  a  .soapless  one,  it 
should  be  mild.  Some  .shampoos  are  labeled  for  dry,  oily, 
normal  hair,  or  for  hard  water. 

Brush  and  comb  hair  first.  Then  take  the  fine  comb,  and 
remove  Kxjse  dirt  and  dandruff  from  scalp.  Next,  dunk 
the  whole  head  in  a  basin  of  warm  water,  apply  shampoo, 
and  work  up  a  gootl  lather.  Rub  the  shampoo  in  vigorously, 
concentrating  on  the  hairline  at  the  front  and  sides.  Rinse 
in  warm  water.  Now  apply  shampoo  again,  relocating  the 
rubbing.  Rinse  several  times  to  remove  all  soap.  For  oily 
hair,  a  third  application,  followed  by  rinsing,  may  be  needed. 
If  your  shampoo  isn’t  designetl  for  the  hard-water  area 
in  which  you  live,  add  a  little  lemon  juice  or  vinegar  to 
the  final  rinse,  or  use  a  creme  rinse  which  acts  as  a  go>od 
softening  agent. 

in  Good  Shape 

Setting:  Whether  you  set  your  hair  nightly,  every  other 
night,  or  once  a  week  will  depend  uiwn  the  weather  and 
on  how  long  a  curl  lasts  in  your  hair.  Have  these  tools 
handy:  waving  lotion,  small,  large,  and  giant  pin  curl  clips 
which  hold  hair  securely  in  place,  yet  don’t  damage  it. 

Decide  on  the  hair  style  you  want  and  on  how  you’re 
going  to  .set  it.  Top  curls  and  stand-up  curls  will  require 
small  pin  curl  clips  to  give  a  tight  curl,  and  for  the  sides 
and  back,  you’ll  need  large  pin  curl  clips  for  regular-size 
but  firm  curls.  Moisten  the  hair  with  lotion -dampened 
c-otton.  Then  part  the  hair  and  set  it,  section  by  section. 

When  the  hair  is  dry,  bnish  it  out  from  the  scalp  to  the 
ends,  molding  the  curls  to  your  set  pattern.  If  you’re 
finishing  your  set  with  a  hair  spray,  tuck  giant  size  pin  curl 
clips  onto  the  waves  to  hold  them  until  the  mist  dries. 

Problem  hair:  Hair  that’s  thick  and  shapeless  or  baby-fine 
should  have  the  services  of  a  good  hair  stylist  to  cut  and 
shape  it.  Fine  hair  should  be  cut  in  layers  to  give  it  fullness. 
A  permanent,  which  you  can  do  yourself,  will  give  your 
hair  botly  and  make  it  manageable.  Hair  that  is  thick 
should  also  be  tapered  and  shaped.  No  matter  what  kind 
of  hair  you  have,  a  good  shaping  will  give  it  “line”  and 
chic,  will  help  your  f)ermanent  last  longer. 
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to  Know  You 


Getting  to  know  you 
Getting  to  know  all  about  you 
Getting  to  like  you 
Getting  to  hope  you'll  like  me 

But  how?  There’s  that  first  glance,  that  first  con¬ 
versation,  that  first  flub,  flirting,  and  that  first  kiss 
good  night.  What  should  you  do? 

Dear  Gay  Head, 

The  boy  who  sits  next  to  me  in  school  and  I  have  a 
riot  all  day  long.  Then  social  hour  comes  along  and  he 
never  asks  me  to  dance.  I  can’t  understand  why  not. 

Terry 

You  and  Bart  are  good  friends  all  day.  When  the  bell 
rings  to  end  classes,  you  can’t  suddenly  transform  your¬ 
self  from  his  “buddy”  to  his  “dream  girl.”  You  still  look 
and  act  just  the  way  you  did  in  study  hall. 

Bart  may  not  even  have  a  dream  girl.  Does  he  dance 
at  all  during  social  hour?  You  don’t  have  to  be  reminded 
that  girls  often  have  a  head  start  oh  boys  in  the  romance 
department. 

If  Bart  is  interested  in  romance,  you  may  be  able  to 
achieve  your  transformation  gradually  by  being  the 
dream  girl  of  other  boys.  Dance  with  them.  Talk  to 
them.  Appreciate  them. 

If  that  doesn’t  wake  Bart  up  to  your  charms,  keep 
him  as  a  good  friend,  but  find  another  boy  to  star  in 
your  dreams. 

Dear  Gay  Head, 

I  can't  say  anything  right.  Every  time  I  get  into  a 
conversation  with  a  certain  boy,  I  say  the  wrong  thing 
or  act  silly.  Then  he  walks  away.  What  can  I  do? 

Eileen 

You  feel  self-conscious,  as  if  the  whole  world— or  the 
only  important  person  in  it— were  focusing  complete 
attention  on  you.  How  can  you  act  like  yourself  when 
you  feel  so  strange? 

Turn  the  tables.  Focus  attention  on  him.  If  you  have 
one  or  two  questions  in  mind  before  you  meet  him, 
you’ll  be  able  to  keep  him  talking  for  a  while— long 
enough,  perhaps,  for  your  tongue  to  get  untied. 

Above  all,  don’t  be  discouraged.  You’re  both  learning 


to  be  at  ease  in  a  new  situation  where  the  worst  comes 
first.  From  now  on  it  can  only  get  better. 

Dear  Gay  Head, 

Is  it  proper  to  flirt  with  a  boy  you  like  or  call  him  up? 

Selma 

Gone  are  the  days  when  you  could  flutter  your  eye¬ 
lashes  behind  a  fan  as  your  “lost”  handkerchief  was  re¬ 
turned.  But  the  days  of  flirting  are  not  gone.  It’s  still  a 
gentle  art— definitely  not  to  be  confused  with  chasing. 

Flirting  isn’t  showing  off— it’s  showing  interest.  If  you 
want  to  flirt  fairly,  that  interest  must  be  sincere.  Phone 
calls  are  the  wrong  kind  of  flirting.  They  only  draw 
attention  to  yourself,  and  in  the  long  run,  you’ll  be  left 
to  yourself.  Don’t  call  a  boy  unless  you  have  an  invita¬ 
tion  for  him,  or  something  to  say  which  is  so  important 
that  it  absolutely  cannot  wait. 

You  will  flirt  well  if  you’re  ready  to  speak  first  when 
you  see  him,  eager  to  listen  to  him  talk,  full  of  questions 
about  what  he  has  said,  quick  to  laugh  at  his  jokes, 
pleased  with  his  offer  to  walk  you  home,  and  willing  to 
share  a  private  thought.  .•Ml  of  this  must  be  a  secret 
between  you  and  him,  not  a  public  matter. 

Dear  Gay  Head, 

My  hoy  friend  and  I  like  each  other,  but  we  have 
never  been  on  a  date  before.  If  he  should  try  to  kiss  me 
on  our  first  date,  what  should  I  do? 

Joyce 

Most  teens  say  don’t  kiss  good  night  on  a  first  date. 
When  you’re  in  doubt,  it’s  easier— and  safer— to  fall  back 
on  the  generally  accepted  guide  rule  than  to  try  to  make 
an  on-the-spot  decision  of  your  own. 

No  rule  is  a  good  rule  unless  it  has  exceptions.  If  you 
and  this  boy  have  liked  each  other  for  quite  a  while, 
even  without  formal  dates,  it  might  be  completely  natu¬ 
ral  for  your  first  date  to  end  with  a  good-night  kiss.  The 
core  of  the  matter  is  that  a  kiss  must  always  mean  some¬ 
thing  very  special— first  date  or  tenth. 

The  “Getting  to  Know  You”  verse  at  the  top  of  the  first 
column  is  from  the  musical  pLiy,  The  King  ami  I,  by 
Rwlgers  and  Haimnerstein.  CYipyright  by  the  authors  and 
used  by  their  permissitin. 
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III  a  Blue  >I<>ocl  ? 


IV  /"HAT  a  terrible  day!  Everythin}?  went  wroii}?  Iroin 

W  the  minute  I  got  up,  and  I  can’t  seem  to  snap  out 
of  the  mood." 

"1  ki>uw  exactly  how  you  feel.  Sometimes  when  I’m  bUie, 
it  lasts  for  days.” 

Who  hasn't  had  such  a  blue  mood  take  over  her  life  at 
times?  Sometimes  the  weather  seems  to  create  it.  Or  perhaps 
it’s  the  result  of  too  much  pressure  from  school,  family, 
friends,  even  from  yourself.  Other  times  it’s  hard  to  know 
exactly  what  is  responsible.  Suddenly  nothing  seems  to  be 
worth  the  effort,  nothing  is  fun  or  interesting  or  constructive. 

.\ctually  low  six'lls  are  a  normal  part  of  growing  up  and 
they  help  you  learn  to  know  yourself  and  your  values.  It’s 
when  they  drag  on  t(X)  long  that  you  must  beware.  That’s 
the  time  to  call  a  halt,  to  stop  enjo\'ing  your  misery. 

It’s  impossible  for  anyone  to  enjoy  so  much  unhappiness, 
\ou  siiy.  How  nice  that  would  be  if  it  were  true!  But  very 
often  the  blues  result  from  feeling  sorry  for  \ ourself.  Perhaps 
sei-retly  yon  want  other  jx^ople  to  make  a  fnss  over  you,  you 
feel  left  out  of  things.  Or  you  may  feel  you  hasen’t  lived  up 
to  something  expected  of  you  and,  as  a  result,  you  liegin 
to  think  you’re  no  go<Kl. 

Whatever  the  cause,  it  helps  to  face  up  to  your  blue  motKl 
honestly,  to  ask  yourself  what  specifically  is  troubling  you. 
Only  then  can  you  go  to  work  to  clear  the  air,  and  just  the 
knowledge  that  you  are  trv  ing  usually  makes  you  feel  better. 
Of  course  if  you  are  glum  because  your  marks  are  low, 
you  know  exactly  what  to  do— we  hope! 

Here  are  three  common  and  irritating  springboards  for 
gloom : 

The  \obody-Likcs-Me  Blues.  This  variety  can  sneak  up 
on  anybody,  particularly  one  who  is  naturally  shy.  Make  a 
conscious  effort  to  give  casual  acquaintances  a  big  smile 
and  l)e  particularly  pleasant  to  the  friend  who  has  seemed 
cool.  C  hances  are  your  friend  is  feeling  that  nolx)dy  likes 
her  either. 

The  Nothina-to-Do  Blues.  How  long  is  it  since  you  wrote 
a  letter  to  your  grandparents,  to  the  girl  who  moved  out 
of  town  last  year?  \Miat  have  you  done  about  organizing 


your  Cihristmas  list,  making  some  presents?  How  long  since' 
\  on  t(M)k  a  w  alk  and  really  looked  at  the  countryside  or  the 
people  yoti  passed  on  the  street?  Have  you  reread  that  bcxik 
w  hich  \  ou  liked  so  much  the  first  time  around? 

The  \ ot hill fi-to-W ear  Blues.  Take  a  long  careful  look  at ' 
your  wardrolre  and  pull  out  the  mi.stakes.  once  and  for  all. 
.\rrange  a  swap  ses.sion  with  a  couple  of  g<K)d  frienrls,  or 
have  a  remodeling  session,  where  you  swap  nothing  more 
than  ideas  and  inspiration.  Sit  down  and  work  out  a  really 
workable  budget,  based  on  your  immediate  w.irdrobe  neetls. 

Not  all  problems  can  be  solved,  presto-chango,  of  course. 
There  are  some  which  can  make  you  fe«‘l  low  er  than  a  mud 
puddle  and  which  you  know  can’t  l>e  worked  out— at  least 
not  the  way  you  w'ant  them  to  Ire.  When  The  Boy  has  asked 
another  girl  to  the  Prom,  the  solution  yon  yearn  for  is  to 
get  rid  of  the  other  girl  and  arrange  things  so  that  he  w  ill 
ask  you.  One  second’s  thought  will  c-onvince  you  that  this 
isn’t  po.ssible.  The  important  thing  is  not  to  let  the  jolt  ruin 
your  life.  It  is  very  natural  to  lx*  dow  nca.st  over  such  a  dis¬ 
appointment,  but  once  you  are  past  the  first  shock,  concen- 
trat«‘— and  that  means  real  work  on  doing  something  alxnit 
it.  .\  gmnl  way  to  start  is  to  make  a  jKiint  of  seeing  other 
l>eople.  Ixrth  Ixrys  and  girls.  Your  pride  will  be  less  shattered 
if  you  show  the  world  that  you  can  have  fun  on  your  own. 
and  the  day  will  come  when  son  aren’t  pretending. 

Then  there  are  the  times  when,  for  no  obvious  reason,  you 
find  y«nirself  in  a  slump.  Some  girls  seem  to  react  this  way 
during  their  monthlx  menstrual  periods.  If  your  health  is 
good,  there  is  no  medical  reason  for  this.  Nine  times  out 
of  ten  it’s  just  habit,  formed  becau.se  you  may  have  gotten 
the  idea  that  this  is  the  “normal”  reaction  to  the  menstrual 
cycle.  So  cheer  up!  By  all  means  continue  to  skate  or  play 
hockey  or  whatever  else  is  on  your  schedule.  DLscontinuing 
your  regular  games  and  sports  increa.ses  the  possibility  of 
brewing  an  emotional  low. 

And  therein  lies  a  clue  to  the  whole  problem  of  the 
Blues:  Inactivity  breeds  them;  activity— mental  or  physical- 
helps  dispel  them.  So,  when  you  feel  Old  Man  Gloom  taking 
over,  find  something  to  do  and  .sta\'  w'ith  it! 


CO-ED 


Photo*  rourte«3r  HcaivlInarlMn  Airline*  Syxtrm 


Airline  hottest  Brigitto  Lindman  performs  one  of 
her  duties  —  checking  a  flight's  passenger  list. 


Reservations  control  agent  Diana  Lange 
makes  sure  flights  are  not  overbooked. 


Supervisor  of  passen¬ 
ger  service  Pluen  Henry 
maps  out  a  trip  for 
vacationbound  execu¬ 
tive  secretary  Janet 
Nordquist. 


ON  THE  LAND... 

IN  THE  AIR 
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LANGE,  a  graduate  of  Andrew  Jack.son  High 

Sch(K)l  in  St.  Albans,  N.Y.,  had  been  working  at  Scan¬ 
dinavian  .•\irlines  Sy.stem  as  a  reservations  control  agent 
for  just  a  short  time.  One  day  she  came  bouncing  home 
to  her  mother  saying,  “Mom,  you  and  1  can  go  to  Europe 
nc'Xt  fall  for  practicalK  nothing.  There’ll  be  only  a  S4 
charge  for  my  fare  anti  a  7.5  per  cent  discount  on  yours. 
W’e’ll  tra\el  first  class.  Want  to  go?” 

Needless  to  .say  Diana  anti  her  mother  didn’t  pa.ss  up 
the  t)pportnnity  t>t  getting  S2,IM)0  worth  of  air  travel  for 
a  pittance.  .\s  yon  re.itl  this,  they’re  winging  their  way 
across  the  tK-ean  to  far-off  Germany,  England,  France, 
Swil/erl.mtl,  anti  Denmark. 

Most  of  the  large  airlines  give  their  employees,  as  well 
as  the  einpltryees’  close  rel.itives,  generous  vacation  travel 
benefits  either  in  the  ft)rm  of  passes  or  huge  discounts. 
It’s  tme  big  reason  that  girls  flock  to  the  airlines  for  jobs. 
.Soint'  pt)sitions  requirv  that  an  employee  go  on  all-expense 
observational  t)r  training  flights  to  big  cities  and  even  to 
foreign  countries. 

Wfiether  a  girl  chtM)ses  to  work  for  a  domestic  or  an 
international  airline,  there  are  many  fa.scinating  “ground” 
positions  available  to  her. 

•  Reservations  control  aaent:  The  life  of  a  girl  on  this 
job  is  never  dull.  To  avoid  the  confusion  of  selling  the 
same  seat  on  the  same  flight  to  several  people,  she  must 
keep  a  chart  of  all  reservations  booked  on  each  flight. 
.As  s(K)n  as  all  .seats  on  a  certain  flight  are  filled,  she  puts 
all  recinests  for  space  on  a  waiting  list.  .As  cancellations 
come  lip,  released  seats  are  assigned  to  those  on  the  “wait 
list.” 

•  Reservations  aRcnt:  Since  her  work  is  done  on  the 
phone,  she  must  have  a  pleasing  voice  phis  sales  ability. 
She  most  l>e  familiar  with  her  company's  flight  schedules 
and  know  alroiit  railroad  and  bus  facilities. 

•  Ticket  aficnt:  She  must  have  a  friendly  disposition 
since  she  is  always  in  contact  with  the  public.  She  h.indles 
ticket  sales,  confirms  space  availability,  issues  tickets,  and 
makes  up  cash  reports  on  ticket  sales. 

•  Manaser  of  tour  department:  She  travels  between 
both  coasts  or  goes  abroad  regularly  to  investigate  hotel 
and  entertainment  facilities,  railroad  and  bus  service. 

•  Dietitian:  A  trained  dietitian  is  employed  by  some 
airlines  to  make  sure  food  is  appetizing  aiul  nutritions.  .She 
nsiially  has  a  B.S.  degree  in  foinls  or  nutrition,  plus  one 
vear  of  dietetics  internship  in  a  hospital. 

M’omen  hold  many  other  jobs  with  airlines.  .Among  them 
are  pas.senger  service  agent,  sales  representative,  public 
relations  representative,  teletv  pe  operator,  radio  operator, 
secretary,  clerk,  and.  of  course,  airline  hostess. 

Most  airlines  offer  free  on-the-job  training.  The  large 
companies  also  have  free  training  programs  for  hostesses. 
To  work  for  an  airline,  you  should  have  a  high  school 
diploma.  If  yon  have  attended  college,  that’s  an  asset, 
especially  in  positions  in  management.  Y’oull  need  to  have 
a  pleasing  personality.  Ire  able  to  think  quickly  and  to 
be  calm  under  pressure.  For  more  information  about  jobs, 
write  to  airlines  offices  such  as  .American.  Trans- World 
.Airways,  and  Pan  .American,  in  New  York,  Ghicago,  or 
Los  .Angeles.  The  office  of  S.AS  is  Jamaica,  L.I.,  N.Y’. 

— Gi..\irf,  G-mther 
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Manners  can  be  easy!  They’re  simply  consideration  for 
other  people.  It  you  cHjuld  peek  behind  the  scenes  when 
Nou’re  visiting  in  someone  else’s  home,  you  wouldn’t  have 
any  trouble  finding  the  clues  that  give  the  rules  for  consid¬ 
erate  Indiavior.  W  ant  to  try? 

•  Suppose  Paul  Brown  calls  on  Tuesday  and  asks  you  to 
come  to  his  home  as  a  dinner  guest. 

Clue:  Tuesday  night  Mrs.  Brown  will  ask  Paul  whether 
or  not  Nou’re  coming  so  that  she  can  make  her  plans. 

Rule:  When  \ou  receive  an  invitation,  accept  or  decline 
immediately.  Don’t  let  your  host  and  hostess  wait  and 
\\  onder  \\  hile  you  make  up  your  mind. 

Clue:  The  Browns  always  say  grace  before  a  meal. 

Rule:  Observe  family  customs.  .Also,  remember  dinner  is 
a  lamily  time,  and  although  you  are  Paul’s  guest,  the  whole 
family  should  be  included  in  your  dinner  conversation. 

Clue:  .A  guest  in  the  dining  room  means  more  dishes  in 
the  kitchen. 

Rule:  Offer  to  help.  If  your  offer  is  firmly  refused,  don’t 
insist. 

See  how  easy  it  is?  Now  try  a  hard  one. 

Clue:  Mrs.  Brown  thumbed  through  her  recipes  and  de¬ 
cided  that  \()u  woidd  enjoy  strawlrerry  shortcake. 

Rule:  Show  appreciation  for  the  special  thought  given  to 
you  as  a  guest. 

But  what  do  \ou  do  when  you’re  so  allergic  to  straw- 
Ijcrries  that  eating  one  leaves  you  looking  like  one?  Call  on 
your  sen.se  of  humor  and  explain.  If  the  strawberry  short¬ 
cake  is  o-u-t,  because  you’re  dieting,  this  is  the  night  to 
forget  the  taboos  and  taste  of  the  forbidden  fruit.  If  you 
simply  don’t  like  strawberries,  do  your  best  to  eat  them— 
and  smile.  .Above  all.  don’t  explain  to  Mrs.  Brown  how  r/ot/r 
mother  fixes  them  so  that  you  do  like  them. 

•  Suppose  that  Cinny  Sands  has  invited  you  to  visit  her  in 
W’aterville  as  an  overnight  guest  for  her  skating  partv . 

Clue:  While  Cinny  is  arranging  things  for  you  to  do  over 
the  week  end,  the  rest  of  the  family  are  making  plans  of 
their  own. 

Rule:  Fall  in  with  the  family  schedule.  Rise  early  if  the 


\ 


rest  of  the  family  does.  That  means  rise  and  shine.  Don’t 
squint  at  the  early  morning  sun  as  if  you’d  never  seen  it 
before.  If  you  go  out  in  the  evening,  be  back  at  a  reasonable 
hour,  perhaps  even  earlier  than  you  would  at  home! 

Clue:  Cinny  and  her  mother  are  downstairs  frantically 
calling  friends  to  see  who  has  an  extra  pair  of  size  9  skates. 

Rule:  Come  prepared.  Don’t  depend  on  borrowing  what 
you  11  need  when  you  know  ahead  of  time  that  you’ll  need  it. 

Clue:  The  cook  is  in  the  kitchen  coimting  out  the  minutes. 

Rule:  Be  on  time  for  meals.  Sunday  dinner  is  the  major 
performance  of  the  week  in  many  families.  Don’t  disappear 
at  curtain  time. 

Clue:  M  rs.  Sands,  like  any  hostess,  is  busy. 

Rule  1:  Ask  how  you  can  be  most  helpful.  For  instance, 
should  you  make  your  bed  or  strip  it  down? 

Rule  2:  Watch  those  special  requests!  Pressing  a  dress 
just  before  you  wear  it  and  drinking  warm  milk  at  bedtime 
are  luxuries  you  only  enjoy  at  home— and  so  are  those  30 
minutes  you  like  to  spend  soaking  in  the  tub! 

•  Suppose  your  best  friend  Sue  Thompson  lives  two  doors 
away  and  you  have  a  habit  of  just  dropping  hy. 

You  don’t  need  an  imaginary  peek  behind  the  scenes  to 
see  what’s  going  on  here.  The  casual  guest  is  behind  the 
scenes. 


Clues:  Have  you  noticed  that  Mrs.  Thompson  often 
frowns?  Does  Mr,  Thompson  have  a  habit  of  suddenly  going 
for  a  walk?  Have  you  seen  Butch  stamp  up  the  stairs  to 
his  room? 

Rule:  Check  the  liberties  you’ve  taken  without  leave.  Do 
you  drop  by  without  calling  first?  A’isit  when  Sue  should 
be  doing  chores?  Let  a  banging  door  announce  your  arrival? 
Drop  your  coat  in  a  living  room  chair?  Tie  up  the  phone 
by  calling  your  other  friends?  Practice  your  piano  lesson? 
Sit  in  Mr.  Thompson’s  chair?  Watch  your  favorite  T\’  pro¬ 
gram  when  Butch’s  favorite  is  on  another  channel?  Stay 
so  late  that  you  have  to  be  invited  to  dinner?  Leave  a  trail 
of  belongings  in  your  wake? 

When  you’ve  corrected  your  faults  and  learned  to  l)e 
considerate,  remember  to  follow  through.  A  pleasant  dinner 
—even  with  strawberries— deserves  a  warm  thank-you  and, 
if  you  wish,  a  phone  call  the  next  day.  The  thoughtful  over¬ 
night  guest  arrives  with  a  small  present  for  her  hostess  and 
writes  a  thank-you  note  when  she  returns  home.  The  casual 
visitor  sees  to  it  that  the  hospitality  she  enjoys  is  returned. 

Be  a  gracious  guest  and  you’ll  earn  a  second  invitation. 


o 


COOKING  AS  AN  ART:  FIFTH  IN  A  SERIES  BY  BETTY  CROCKER 


Butter-type  cakes,  adaptable  to  so 
many  variations 

“What  nicer  way  to  spread  V  3 
your  wings  as  a  good  cook  and  V 
popular  hostess  than  by  ,  « 

making  a  perfectly  beautiful 
cake.  By  mastering  some  ^  ' 

fundamental  skills  and  applying 
them  carefully,  you  can  be 
known  for  the  handsome 
cakes  you  serve. 

“The  step  pictures,  recipes  and  cake 
variations  on  the  next  seven  pages  are 
planned  to  help  you  master  the  art  of 
making  a  beautiful  butter-type  cake.  And 
be  ready  for  compliments  when  you  do!” 


'V^CnodKi 


"Pull  out  and  save  this  8-page  section.  Punch 
to  fit  your  notebook.  It's  the  fifth  in  our  series, 
which,  when  collected,  can  become  a  ‘Co-ed' 
Cook  Book  of  your  own." 


CAKE  MAKING  HAS  COME  A  LONG  WAY 

cake-making  A  typical  old  ‘  ‘receipt 


For  centuries,  cake-making 
was  a  great  deal  of  work.  The 
amount  of  ingredients  called 
for  was  staggering!  Way  hack 
in  the  16th  century  spice  cake 
was  popular.  In  the  18th 
century  the  “Nun's  Cake” 
uas  a  favorite.  During 
America's  colonial  days 
many  a  weary  homemaker 
labored  long  and  hard 
with  a  rich  Pound  Cake. 


Take  Half  a  peck  ol  fine  wkeat-flower . . . 
three  pounds  of  refined  sugar. ..dry 
them  by  the  fire.  Take  four  pounds  of 
butter,  beat  it  with  a  cool  hand.  Th  en 
beat  thirty-five  eggs . 

Later,  the  method  of  creaming  shortening  and 
sugar  together  thoroughly,  then  adding  dry  in¬ 
gredients  alternately  with  liquid,  was  developed. 
Only  recently  was  this  procedure  streamlined 
when  our  Double-Quick  method  was 
introduced,  which  uses  only  one  bowl,  saves 
creaming  of  shortening  and  sugar, 
the  separate  beating  of  eggs. 


WHAT  KINDS  OF  CAKE  ARE  MADE  TODAY? 


Butter  type:  Foam  type: 


Cakes  made  with 
shortening.  This  includes 
cakes  made  with 
hydrogenattKl  shortening, 
margarine  or  butter. 
Cakes  made  by  our  Double- 
Quick  method  are  butter 
'  type  cakes  and  are  explained 
in  this  booklet. 


Cakes  made  without 
shortening,  such  as  angel 
food  or  sponge  cake. 

Cakes  made  with  liquid 
shortening,  such  as  chiffon 
cakes.  Chiffon  cakes  have 
the  lightness  of  angel  food  (, 
as  well  as  the  butter-y 
richness  of  a  butter  type  cake 


HOW  TO 


Watch  for  another  Betty  Crocker  booklet  coming  soon,  on  making  foam-type  cakes 

BE  SURE  YOUR  CAKE  WILL  BE  A  SUCCESS 


KNOW  YOUR  INGREDIENTSl  Basic  ingredients  in  a  cake  made  with  shortening 
are  flour,  sugar,  baking  powder,  eggs,  liquid,  shortening,  salt  and  flavoring. 


FLOUR  is  the  foundation  of  your 
cake,  so  the  right  kind  and 
L  amount  is  essential.  Cake  flour, 

■  such  as  Softasilk,  or  an  all-purpose 
I  flour,  such  as  Gold  M^al  can 

P  be  used.  Use  the  kind  of  flour 

/  the  recipe  calls  for. 

SUGAR  provides  sweetness  and 
regulates  tenderness.  Either  white 
granulated  or  beet  sugar  may  be 
used,  unless  the  recipe 
^  specifically  calls  for  brown  or 

jy  confectioners’  sugar.  Sugars  are 

I  not  interchangeable  because 

^  they  vary  in  composition. 

BAKING  POWDER  produces  lightness. 
With  double-action  baking  powder, 
leavening  action  begins  when  mixed 
with  liquid,  but  most  action  takes 
place  after  heat  is  applied  in  the  oven. 

Single  action  baking  powder  releases 
)  most  of  its  leavening  gas  quickly,  in 
the  cold  batter  before  it  goes  into  the 
oven.  Combination  type  baking  powders 
release  only  K  to  of  their  leavening 
gas  in  the  batter,  the  rest  in  the  oven 
heat.  When  type  of  baking  powder 
is  not  specified,  it  is  best  to  use 
double  action. 


EGGS  provide  additional 
structure  and  richness. 
They  should  be  measured 
if  recipe  directs  it.  Adding 
an  extra  egg  does  not 
improve  a  cake  and  this 
addition  upsets  the 
balance  of  ingredients  and 
may  give  you  a  failure. 


3  m*4.  eggs 
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LIQUIDS  vary  but  each  serves  the 
purpose  of  providing  moisture  and 
making  possible  the  blending  together 
of  ingredients.  Use  the  liquid  called  for. 
Buttermilk  and  sour  milk  are 
interchangeable  in  recipes. 

SHORTENING  produces  tenderness 
and  richness.  Hydrogenated 
shortenings  should  always  be  used  in 
Double-Quick  Method  cakes.  When 
using  part  butter,  never  use  more 
than  half.  (Part  butter  adds  flavor  to 
white  and  yellow  cakes.)  Use  oil  or 
melted  shortening  only  when 
the  recipe  calls  for  it. 


CHOCOLATE  always  means  the 
unsweetened  kind,  unless  otherwise 
specified.  It  cannot  be  substituted 
for  cocoa  in  a  cake  recipe. 


/  " 

a 
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HOW  TO 


CHOOSE  THE  RIGHT  PANS 


Too  big  a  pan  makes 
cake  pale,  flat  and 
shrunken. 


Too  small  or  shallow 
pan  makes  cake  over¬ 
flow,  and  gives  a 
coarse  texture. 


Right  size  pan  means 
cake  with  good  con¬ 
tour,  one  that  is  easy 
to  frost. 


MEASURE  pans  across  top,  from  inside  to  in¬ 
side,  also  measure  depth.  Don’t  guess!  8  or  9- 
inch  layer  pans  should  he  1 14  inches  deep, 
square  and  oblong  pans  2  inches  deep.  Be  sure 
to  use  the  size  pan  called  for  in  the  recipe. 

To  measure  capacity  of  odd  shaped  pan,  fill 
pan  with  water.  Measure  the  water.  Use  ]4 
that  measurement  of  batter. 


CHOOSE  THE  RIGHT  MATERIAL 


Shiny  aluminum  or  tin  pans  When  using  heat-proof 
distribute  heat  evenly  and  glass  pans,  always  reduce 
give  a  delicate  golden  the  oven  temperature  25“ 
brown  crust  to  the  cake.  and  use  the  same  baking 

time  called  for  in  recipe. 

HOW  TO  PREPARE  PANS 

To  prevent  sticking,  grease 
bottom  and  sides  of  pan. 

Divide  at  least  1  tbsp. 
shortening  between  pans. 

Dust  pans  with  flour,  divid¬ 
ing  1  tbsp.  flour  between 
pans.  Tap  bottom  lightly 
to  remove  excess. 

A  correctly  prepared  pan  also  gives  a  nice  brown 
crumb  to  the  cake,  and  makes  it  easier  to  frost. 

MAKE^A  BEAUTIFUL  CAKE  USING  OUR  DOUBLE-QUICK  METHOD 


BETTY  CROCKER^S  SUCCESS 
SECRETS  FOR  ANY  TYPE  CAKE 

Before  mixing: 

Read  recipe,  including  method. 

Have  all  ingredients  at  room  temperature. 
Assemble  all  necessary  utensils. 

Preheat  oven. 

Prepare  baking  pans. 

Use  level  measurements  for  accuracy  with 
standard  measuring  cups  and  spoons. 


OUR  MODERN,  ONE-BOWL  WAY  TO  MIX  A  BUTTER  TYPE  CAKE 


GOLDEN  LAYER  CAKE 

This  method  is  used 
for  all  double-quick  cakes 


*Your  feeling  of  accomplishment  will  be  complete  when  you  create  a  cake  of  your  own! 


Vi  cup  soft 
shortening 

1  cup  milk 

1  Vi  tsp.  flavoring 

2  eggs  C/j  to  Vi 
cup) 


2  Va  cups  sifted 
SOFTASIIK 
Coke  Flour 
1  Vi  cups  sugar 
3  tsp.  baking 
powder 
1  tsp.  salt 


•ft  SUCCESS  TIP:  thorough 
blending  in  first  mixing  step  is  impor¬ 
tant.  Under-mixing  or  too  much  liquid 
at  this  stage  will  not  give  a  fine  tex¬ 
tured  cake,  however  carefully  other 
mixing  steps  are  carried  out. 


1  Sift  flour  before  measuring.  Then 
sift  together  into  mixing  bowl  all 
dry  ingredients:  flour,  sugar,  baking 
powder,  and  salt.  (Cocoa,  too,  when 
used,  unless  otherwise  specified.) 


2  The  next  step  is  to  add  shorten¬ 
ing  and  of  liquid.  Measure  flavor¬ 
ing  into  liquid,  before  liquid  is  added 
to  dry  ingredients. 


3  Beat  for  2  minutes  at  medium  speed 
on  your  mixer,  or  300  strokes  by  hand. 
Scrape  sides  and  bottom  of  bowl  often, 
to  be  sure  full  amounts  of  ingredients 
are  stirred  in. 


4  Add  remaining  liquid  and  un¬ 
beaten  eggs,  egg  whites,  or  egg 
yolks.  Beat  2  minutes  more  (300 
strokes  by  hand),  scraping  sides  and 
bottom  of  bowl  often. 


5  Divide  batter  evenly  into  pre¬ 
pared  pans.  (Batter  will  be  thin.) 
Stagger  pans  on  middle  rack  of  oven; 
one  in  each  corner  about  an  inch 
from  sides.  Temp:  3.50®  (mod). 
Time:  30  to  35  min.  for  layers,  40 
to  45  min.  for  oblong. 


MAKE  A  BEAUTIFUL  CAKE  USING  A  CAKE  MIX 


HOW  TO 


What's  in  a  Mix?  Betty  Crocker  cake  mixes  contain 
quality  ingredients  which  have  been  scientifically  controlled, 
precisely  measured  and  blended  to  produce  a  perfect  cake. 

The  shortening  is  tailor-made  for  each  cake,  the  flour  is 
specially  adapted  to  each  particular  mix,  and  a  special  leaven¬ 
ing  agent  is  used. 


HOW 

DOES 


COMPARE  THE  TIME 

RECIPE 

Measuring 
Sifting 

Blending  in  shortening 
Adding  milk  and  mixing 
Washing  dishes 
MIX 

Measuring 

Adding  milk  and  mixing 
Washing  dishes 


About 

IS 

Minutes 


A  cake  mix  saves  you  more  than  half 
the  time,  from  the  first  measuring 
steps  to  cleaning  up  afterwards. 


With  a  mix,  you  have  fewer  utensils 
to  assemble  beforehand.  And  fewer 
to  wash  afterwards! 


Fewer  ingredients  are  needed  for  a 
mix.  (Just  fresh  eggs  and  water.)  8 
ingredients  (and  sometimes  more) 
are  required  for  a  recipe  cake. 


STEPS  IN  MIXING,  USING  A  CAKE  MIX 


1  Preheat  oven  to  350°. 

2  Grease  pans  and  dust 
with  flour. 

3  Empty  package  contents 
into  a  large  mixing  bowl 


2  Blend  in  2  unbeaten  eggs.  Beat  1 
minute  at  medium  speed.  (150  strokes 
by  hand.) 


1  Blend  in  cup  water.  Beat  2 
minutes  at  medium  speed  on  electric 
mixer,  or  300  strokes  hy  hand.  Scrape 
sides  and  bottom  of  bowl  often. 


BETTY  CROCKER'S 
SUCCESS  TIPS 

1  Always  follow  package  directions; 
directions  as  well  as  ingredients  may 
change  over  a  period  of  time.  This  is 
done  to  improve  the  product  quality. 

2  If  directions  call  for  water,  do  not 
add  milk.  The  milk  solids  are  already 
in  the  mix.  Adding  milk  in  liquid 
form  upsets  the  balance  of  ingredients 
and  does  not  give  you  a  good  cake. 

3  Adding  extra  eggs  will  not  improve 
the  cake.  The  extra  egg  will  make 
your  cake  tough. 

A  Do  not  reduce  the  number  of  eggs 
called  for  in  a  mix.  The  resulting  cake 
will  be  crumbly  because  the  eggs  act 
as  a  binding  agent,  preventing 
crumbliness. 

5  Measure  accurately,  using  standard 
measuring  equipment  always. 


3  Blend  in  14  cup  water.  Beat  on  low 
speed  1  more  minute.  (150  strokes 
by  hand.) 


4  Pour  batter  into  2  8  or  9-inch,  1  *  2- 
inches  deep  layer  pans,  or  into  1 
oblong  pan,  13  x  9  H  x  2  inches.  Bake 
at  350°.  (30  min.  for  8-inch,  25  min. 
for  9-inch,  35  min.  for  oblong.) 


HOW  TO 


KNOW  WHEN  YOUR  CAKE  IS  DONE 


When  minimum  baking  time  is  up, 
you  can  test  your  cake  by  lightly 
touching  center  of  cake,  while  it  is 
still  in  the  oven.  Do  it  quickly!  If 
no  imprint  remains,  your  cake  is 
done. 


To  double-check  done¬ 
ness,  insert  a  wooden 
pick  in  center.  If  pick 
comes  out  dry  and 
clean,  your  cake  is  done. 


HOW  TO  CARE  FOR  YOUR  CAKE  AFTER  BAKING 


1  Remove  cake  from  oven  and 
put  on  wire  rack  to  permit  air 
circulation  all  around  cake 
which  insures  even  cooling. 


2  Allow  cake  to  stand  in  pan 
10  minutes.  (Cakes  will  steam 
and  become  soggy  if  left  too 
long  in  pan  or  on  plate  or  any 
other  solid  surface.) 


BAKING  TIP:  If  your  oven 
seems  to  bake  too  fast  or  too 
slow,  ask  your  local  utility  com¬ 
pany  to  check  it  for  you.  That 
way  there’s  no  guesswork  for  you 
to  cope  with. 


3  Turn  pan  onto  clean  towel 
on  cooling  rack. 


A  Turn  cake  right  side  up  to 
finish  cooling.  A  warm,  tender 
cake  may  crack  if  it  rests  on 
the  rounded  top  surface. 


HOW  TO  FROST  YOUR  CAKE 


Frost  cake  when  it  is  thoroughly  cool.  Brush  off  crumbs 
gently  with  hand.  Place  one  layer  founded  or  top  side 
down,  on  cake  plate. 

Frost  with  icing  or  filling,  clear  to  the  edge.  Let  set 
a  few  minutes,  then  place  top  layer,  flat  side  down, 
on  top. 


Frost  sides,  working  quickly.  Hold  spatula  in  vertical 
position,  pulling  from  bottom  to  top.  Icing  should 
touch  plate.  No  fair  leaving  any  gaps! 

Pile  remaining  frosting  on  top  of  cake  and  use 
sweeping,  spreading  strokes  to  pretty  swirls  and  ridges. 
There  you  are  with  a  beautiful  cake! 


HOW  TO  STORE  YOUR  CAKE 

First,  be  sure  cake  is  thoroughly  cooled.  Then  store  in  a 
container  with  a  tight  cover.  If  you  do  not  have  a  regular 
cake  keeper,  invert  a  large  bowl  over  the  cake  plate. 
Your  cake  will  stay  fresh  and  moist  for  several  days. 


HOW  TO  CUT  YOUR  CAKE  TO  SERVE  MOST  AHRACTIVEIY 


To  get  the  most  and  daintiest  pieces,  use  a  thin,  sharp  knife.  Insert  the  point  of  knife  into  cake,  keep¬ 
ing  point  down  and  handle  up.  Slice,  pulling  knife  toward  you  in  short  sawing  motions.  If  frosting  sticks, 
dip  knife  in  hot  water. 


Cut  around  cake  in  a  circle  half  way  to  the  center.  Cut  Cut  cake  into  4  quarters.  Then  cut  each  quarter  into 

pieces  from  outer  circle.  Cut  pieces  from  inner  circle.  slices.  The  2  pieces  closest  to  the  middle  of  the  cake 

This  gives  you  38  pieces.  can  be  cut  in  half.  This  gives  you  32  pieces. 


HOW  TO  MAKE  YOUR  CAKES  PARTY  SPECIAL 


For  Valentine's  Day — 
HEART  CAKE 

Divide  cake  batter  between  2  greased  and  floured  pans 
— one  8-inch  square,  one  8-inch  round.  Bake  as  your 
recipe  or  mix  instructions  direct.  The  little  sketches 
(at  right)  show  how  to  make  the  heart  shape. 


Cut  the  round  layer  in  half  and  place  against  the 
square  layer. 

For  a  party  any  time — 

BUTTERFLY  CAKE 


Cut  White  or  Golden  Yellow  Cake  layers  in  two,  as  the 
sketches  show.  Set  rounded  edges  together,  butterfly 
fashion.  Trim  with  icing  and  sprinkle  with  yellow 
sugar.  Serve  on  a  pretty  plate.  To  make  the  butterfly 
design,  use  fine  nozzle  of  tube  cake-decorator.  Or 
dribble  with  confectioner’s  colored  particles. 


For  Easter — 

BUNNY  CAKE 

Bake  a  white  or 
golden  cake  in 
layers.  When  cool, 
cut  one  layer  in  half, 
put  halves  together  with 
fluffy  icing.  Stand  upright 

on  cut  edge.  Cut  notch  about  of  way  around 
semi-circle,  to  form  rabbit’s  head. 

Use  cut-out  for  tail,  securing  with  toothpick.  Frost 
with  remaining  icing  and  cover  with  coconut.  Make 
ears  of  pink  paper.  Tint  icing  pink  for  eyes  and  nose. 
Coconut  tinted  green  and  a  few  Easter  eggs  form  an 
attractive  nest  around  the  bunny. 


Cut  one  layer  in  half.  Combine  halves  Cut  notch  to  form 
Save  the  second  layer  with  fluffy  frosting  head.  Use  cut-out 
for  another  occasion.  and  stand  upright.  section  for  bunny’s 

tail. 

To  tint  coconut,  add  food  coloring  to  water.  Let  coconut 
soak  in  it  until  desired  color.  Drain;  dry. 


NOW  CHOOSE  VOUR  METHOD  AND  BAKE  A  BEAUTIFUL  CAKE 

OTHER  FLAVORS  IN  DOUBLE-QUICK  METHOD  CAKES 


BUTTERMILK 
SPICE  CAKE 

a  buttermilk-brown  sugar  cake  with 
a  spicy  flavor 

2!4  cups  sifted  SOFTASILK  Cake  Flour 
or  2  cups  plus 

2  tbsp.  sifted  GOLD  MEDAL  FLOUR 

1  cup  sugar 

1  tsp.  baking  powder 

Va  tsp.  soda 

1  tsp.  salt 

%  tsp.  cloves 

%  tsp.  cinnamon 

%  Cup  brown  sugar  (packed)  \ 

Vl  cup  soft  shortening 

I  cup  buttermilk  \ 

3  eggs  C/i  to  %  cup) 

Sift  flour,  sugar,  baiting  powder, 
soda,  salt,  cloves,  cinnamon. 

Add  brown  sugar,  shortening, 
buttermilk.  Beat  2  minutes. 

Add  eggs.  Beat  2  more  minutes. 
Pour  into  prepared  pans. 

(See  step  pictures  for 
above  directions  on  p.  3.) 

Pan  size'  2  round  layers  9',  or 
oblong:  13  x  9' 

Temperature:  350°  (mod.) 

Time:  35  to  40  minutes  for  layers 
45  to  50  minutes  for  oblong 


BROWN  SUGAR 
FUDGE  CAKE 

good  old-fashioned  flavor  with  a 
party  touch 

2%  cups  sifted  SOFTASILK  Cake  Flour 

1  tsp.  soda 
Va  tsp.  salt 

2  cups  brown  sugar  (packed) 

’/i  cup  soft  shortening 

1  Cup  buttermilk 

1  tsp.  vanilla 

%  to  %  cup  eggs,  unbeaten  (3  med.) 

2  sq.  unsweetened  chocolate  (2  oz.),  melted 

Sift  flour,  soda,  salt  into  bowl. 

Add  brown  sugar,  shortening, 

^3  of  buttermilk,  vanilla.  Beat 
2  minutes,  medium  speed  on 
mixer  or  3(X)  vigorous  strokes  by 
hand.  Scrajje  sides  and  bottom 
of  bowl  constantly.  Add  rest  of 
buttermilk,  eggs,  melted 
chocolate.  Beat  2  more  minutes. 
Pour  into  prepared  pans. 

(See  step  pictures  for  these  directions  on  p.  3.) 

Pan  Size:  2  round  layers 
9x1  '  2*.  or  oblong:  i3  x  9' 

Temperature:  350°  (mod.) 

Time:  30  to  35  minutes  for  layers 
40  to  45  minutes  for  oblong 


NEW  IDEAS  WITH  CAKE  MIX  CAKES 


CHOCOLATE  FUDGE 
PUDDING  CAKE  MIX 

package  not  in  illustration 
•Complete  — in¬ 
cludes  both  cake 
and  pudding 
mix!  Empty 
“cake”  envelope 
into  bowl.  Blend 

in  1  egg  and  2  tbsp.  water.  Beat  1 
min.  Spread  batter  in  ungreased 
8  or  9'  square  pan  or  2  qt.  baking 
dish.  Sprinkle  “pudding”  envelojte 
evenly  over  batter.  Do  not  mix. 
Slowly  pour  1  '4  cups  boiling  water 
over  entire  surface.  Do  not  stir. 
Bake  20  to  25  min.  in  400°  oven. 
(25  to  30  min.  for  baking  dish.) 
The  rich,  fudgy  pudding  bakes 
through  to  the  bottom  .  .  .  cake 
rises  to  top..  Serve  warm. 


RASPBERRY 

SHORTCAKE 


Make  a  giant  shortcake  of  2  round 
yellow  layers  of  cake  mix.  Fill  and 
top  with  slightly  sweetened 
whipped  cream  and  raspberries  — 
or  fruit  you’re  specially  fond  of. 


.4^ 
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FUDGE  SUNDAE  CAKE 


Cover  top  of  8  or  9'  square  of 
choK'olate  devils  food  cake  with  a 
fluffy  white  frosting.  Pour  Fudge 
Sundae  Sauce  over  frosting  to 
cover  it...  letting  it  drip  down  sides. 


BOSTON  CREAM  PIE 

package  not  in  illustration 


Yellow  Cake  Mix  —  Bakes  up  into  a 
big  tender  layer.  All  you  add  is 
water  and  one  fresh  egg.  Split  in 
half;  fill  with  Boston  Cream  Filling. 

Boston  Cream  Filling— Just  add 
milk  to  make  this  custardy-rich 
filling. 

Chocolate  Icing  Mix  —  Just  add 
water,  stir  and  fXTur  it  on  for  a 
smooth  chocolatey  topping. 

COCONUT  SNOWBALLS 


Make  cufM-akes,  following  direc¬ 
tions  on  package.  Spread  thickly 
with  frosting  and  roll  in  flaked 
coconut. 


I  - 
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APPEARANCE  SCORE 

Surface  smooth,  fine  grained  and 
golden  brown;  contour  has  slightly 
rounded  top;  high  volume.  Ring 
on  top  is  characteristic. 


PERFECT .  . 40 

GOOD . 3  D 

FAIR . 2  0 

POOR . 1  Q 


TEXTURE  SCORE 

Fine  grained,  small  thin  cell  walls 
evenly  distributed;  light  but  not 
crumbly. 


PERFECT . 4  0 

GOOD . 3  O 

FAIR . 2  O 

POOR . 1  O 


CRUMB  SCORE 

Soft  and  velvety;  slightly  moist, 
light  and  tender. 


PERFECT . 4  O 

GOOD . 3  O 

FAIR . 2  O 

POOR . 1  O 


FLAVOR  SCORE 

Delicate,  sweet,  well-blended 
flavor. 


PERFECT . 4  O 

GOOD . 3  O 

FAIR . 2  O 

POOR . 1  O 


Flavor 


YOUR  BETTY  CROCKER  SCORE  CARD 
FOR  BUHER-nPE  CAKES 


Score  your  cakes  perfect  (16)  if  they  have  all  the 
qualities  listed  above  each  section  in  this  chart.  If  less  than 
PERFECT  check  it  accordingly;  good,  fair,  or  poor. 


Poor 

Characteristics:  Here's  Why: 

Peaked  or  Too  much  flour,  oven  too 
cracked  hot. 

Pale  color  Too  little  sugar,  wrong 
type  pan,  underbaked. 

Too  dark  brown  Too  much  sugar,  too  hot 
oven,  overbaked. 

Low  Volume  Too  much  shortening,  too 
much  liquid,  too  hot  oven, 
wrong  size  pan. 

Sunken  Too  little  liquid,  too  much 
sugar,  too  much  shorten¬ 
ing,  insufficient  baking. 


Poor 

Characteristics :  Here's  Why: 

Large  uneven  Toolittleliquid, not  enough 
cells,  thick  cell  or  too  much  mixing,  too 
walls  much  shortening,  too  cool 
oven. 

Crumbly  when  Too  much  shortening,  too 
cut  much  sugar,  insufficient 
mixing. 

Tunnels  Too  many  eggs,  too  little 
sugar,  poor  mixing  and 
over-mixing. 


Poor 

Characteristics:  Here's  Why: 

Dry  Too  little  sugar,  too  much 
leavening,  too  long  baking. 

Soggy  Underbaking,  too  much 
shortening,  undermixing. 

Solid  Too  much  liquid,  too  much 
shortening,  too  much  flour. 

Tough  Over-mixing,  overbaking, 
too  little  shortening. 

Dull  color  Poor  ingredients;  improper 
mixing  of  ingredients. 


Poor 

Characteristics : 


Unpleasant  Strong  or  rancid  sHorten- 
flavor — bitter.  ing;  poor  quality  eggs  or 
flavoring. 


Appearance 
Texture  .  .  . 
Crumb  .  .  . 


NOW  ADD  UP  YOUR  SCORE 


TOTAL 


If  perfect,  your  total  would  be  16. 

How  near  perfect  did  your  cake  score? 
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Swing  Your  Partner 


^ecipeA  |&x  Ll'wiA-Tl^e. 


Putting  on  a  square  dance  is  the  way  to  have  a  rollicking 
good  time!  What  you  need: 

1.  Plenty  of  room. 

2.  Music.  Almost  any  square-dance  records  will  do. 

3.  A  caller.  This  is  the  role  for  any  lusty-voiced  member 
of  your  crowd  who  likes  to  play  M.C.  The  caller  explains 
the  steps  Irefore  each  dance  and  “calls”  them  while  the  dance 
is  under  way. 

4.  Four  or  more  couples.  Now,  on  with  the  dance! 

This  simple  circle  dance  will  get  the  crowd  circulating 

in  a  hurry.  It’s  danced  to. the  tune  of  Shoo  Fhj,  Don’t  Bother 
Me.  Boys  and  girls  form  a  circle,  holding  hands.  Everybody 
sings: 

Shoo  fly,  don’t  bother  me.  (.•Ml  skip  toward  the  center  of 
the  circle,  swinging  arms  forward.) 

Shod  fly,  don’t  bother  me.  (Still  holding  hands,  all  skip 
backwards  to  the  edge  of  the  circle.) 

Shoo  fly,  don’t  bother  me.  (Skip  to  the  center  again.) 

For  I’m  in'  love  ivith  somebody!  (Now  back  to  the  circle.) 

I  feel,  I  feel,  I  feel  like  a  morninff  star!  (Boys  link  left 
arms  with  partners,  and  around  once  more.  Boy  comes  out 
of  swing  with  his  partner  on  his  left.  The  new  girl  on  his 
right  is  his  partner  for  the  next  time  around.) 

The  Shoo  Fly  verses  are  repeated  till  eversone  gets  back 
to  his  original  partner. 

Now,  let’s  tackle  some  basic  stpiarc-dance  figures  that 
can  be  combined  to  form  any  number  of  dances.  If  you  do 
them  in  the  order  given  below,  you'll  have  a  simple  square 
dance. 

Practice  these  figures  in  a  l.irge  circle,  .\fterwards,  divide 
into  groups  of  four  couples  w  ho  stand  around  an  imaginary 
scpiare  facing  each  other. 

Basic  Square-Dance  Steps 

Promenade,  boys,  promenade!  ( Boy  puts'  right  arm  around 
partner’s  shoulder;  girl  puts  left  arm  arouiul  boy’s  waist. 
They  promenade  or  skip  around  the  circle  with  girl  on  the 
outside.) 

Honors  rifiht  and  honors  left.  (Boy  bows  to  his  partner, 
then  to  the  girl  on  his  left.  Girls  curtsy.) 

Everybody  .vu/ngv  his  prettiest  p,al.  (EverylMuly  twirls 
•around  in  place  in  waltz  position,  boy’s  right  hand  at  girl’s 
waist,  his  elbow  nearly  straight.  There’s  another-  common 
swing  with  linked  arms.) 

Step  out  in  a  firand  rifflit  and  left.  (Everyone  extends  right 
hand  to  his  partner,  left  hand  to  the  next  boy  or  girl  and 
•so  on,  weaving  around  the  circle  until  he  meets  his  partner.) 

Circle  to  the  /e/f.  .(  All  join  hands  in  circle,  and  circle  to 
the  left.) 

Allemande  left.  (Boy  joins  hands  with  girl  to  his  left— 
not  his  partner;  they  skip  around  each  other  and  return 
“home,”  i.e.,  to  their  own  partners.) 

Do-si-do.  (Pass  on  the  right  of  partner,  moving  around 
back  to  back.) 

Once  you  get  the  swing  of  the  steps  above,  you’ll  want 
to  add  new  figures  to  your  repertoire.  You  might  look  into 
the  square  dances  on  Decca,  BC  A- Viet  or,  and  Folkraft  labels 
and  pick  one  or  two  that  appeal  to  you. 

Many  square  dances  end  with  the  caller  telling  you  to 
All  .vtf/ng  your  partners  and  promenade— you  know  where 
and  I  don’t  care! 


*  Savory  Ham 

To  heat  fully  cooked  or  ready-to-eat  ham,  check  wrap¬ 
per  directions  and  follow  them  to  the  letter.  If  the  ham 
hiis  no  directions,  for  pre-cooked  ham  with  bone  you 
should  allow  12-15  minutes  per  pound.  (If  you  use  meat 
thermometer,  heat  meat  to  I'lO"  F.  on  thennometer. ) 

Start  heating  oven  to  325*  F.  Place  whole  ham,  with 
fat  side  up,  on  rack  in  shallow  open  pan.  Bake. 

About  'A  hour  Indore  ham  is  dt)ne,  remove  from  oven. 
Spoon  drippings  from  pan  into  small  dish;  save  for  pan¬ 
frying.  Cut  away  any  rind  left  on  ham.  Then  quickly 
score  ham  as  follows:  With  sharp  knife,  make  diagonal 
cuts.  !«”  deep  and  about  5"  apart,  across  entire  fat  sur¬ 
face  of  ham.  Hei>eat,  at  an  angle,  to  make  squares  or 
diamonds.  Then  st»id  top  of  ham  with  whole  cloves. 

Drizzle  on  molasses,  ht)ney,  or  maple  syrup.  Then  pat 
on  brown  sugar.  Return  ham  to  325*  F.  oven  for  Jj  hour 
or  until  nicely  glazed. 

Cb  fd 


*  Jamboree  Baked  Beans 


3  cups  peu  beans 
2  tsp.  salt 
2  medium  onions 
chopped 

1/3  cup  molasses 


1 1'i  tsp.  dry  mustard 
'.4  tsp.  (tiniter 
lit  cup  catsup 
V'i;  lb.  salt  pork 


Wash  beans  and  soak  overnight.  In  enough  water  to 
cover,  simmer  l>eans  with  Sidt  and  onions  until  tender. 
Drain,  saving  bean  liipiid.  Combine  mola.s.ses,  dry  mus¬ 
tard,  ginger,  and  catsup  with  2J4  cups  of  Ix-an  liquid. 
Pl.ice  half  the  salt  pork  in  the  bottom  of  each  of  two 
IJi-quart  casseroles.  Place  the  drained  Ixans  on  top.  .-Xdd 
bean  li(iuur  mixture.  Cover  and  bake  2/4  hours  in  2.50*  F. 
oven.  Remove  covers  .md  bake  15  minutes  longer.  More 
li<iuiil  or  w.iter  may  lx-  adtled  during  the  emtking  process. 
To  freeze:  C(k)1  .iiul  spoon  into  three  l-<iuart.  stjuare 
waxed-lmard  freezing  containers.  Press  down  rigid  plas¬ 
tic  lids  and  place  in  freezer.  To  serve,  defrost,  add  2 
tablespoons  water  to  each  qu.irt  anti  reheat  in  35()*  F. 
oven  for  2U  minutes.  Makes  3  quarts. 


Pumpkin  Tarts 

M.ike  your  favorite  reeijx-  for  p.istry  ( ent)ugh  for  two 
9-inch  pie  shells).  Roll  out  and  cut  into  circles— one  inch 
l.irger  in  iliameter  than  your  t.irl  pans.  Place  circles  of 
dough  iutti  uugreasetl  tart  tins  ami  fhite  edges.  Fill  with 
pumpkin  mixture  and  bake.  Remove  tarts  from  pan  anti 
serve  w.irm  or  ct)itl  topped  with  whippetl  cream  or  a 
sprinkling  of  brown  sugar  anti  chopped  pecans.  Makes 
8-10  3-inch  tarts. 


Pumpkin  Filling 


6  eggs,  slightly  beaten 
1  cup  graniilaleil  sugar 

1  ru|>  (lark  Itrown  sugar, 
firmly  parked 

2  tbsp.  flour 
1  Isp.  salt 


1  tsp.  nutmeg 

2  tsp.  cinnamon 
I  tsp.  allspice 

.3  cups  pumpkin 

3  cups  evaporated  milk 
or  light  cream 


Beat  eggs  and  blend  in  all  dry  ingredients,  .\tltl  pump¬ 
kin  and  milk  or  cream  and  beat  wtdl  with  a  rotary  egg 
beater.  Pour  filling  into  pastry-lined  tart  pan  and  bake  at 
350*  F.  for  3.5  to  45  minutes.  Test  doneness  by  inserting 
a  silver  knife  into  the  center  of  the  tart.  If  it  comes  out 
clean,  the  tart  is  done. 
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THE  GIRLS  SOUND  OFF... 


...  NEW  MOMES 

THE  RELUCTANT  DEBUTANTE  (MGM. 
Produced  by  Pandro  S.  Berman.  Di¬ 
rected  by  Vincente  Minnelli.) 

AUhouph  its  plot  is  just  fluff.  The 
Rfitirtant  Debutante  is  a  very  funny 
movie.  Its  handsome  sets  and  clothes, 
showing  Lmulon  society  in  full  regalia, 
are  heautifidly  photographed  in  color 
and  CinemaScope. 

Hex  flarrison  plays  the  part  of  a 
doting  father  and  Kay  Kendall  his 
stunning  new  wife,  an  anxious  step¬ 
mother;  lH»th  are  excellent  in  putting 
over  the  script’s  witty  lines  as  parents 
determined  to  launch  their  datighter 
from  the  I’.  S..  plaxerl  hy  Sandra  Dee. 
into  the  whirl  of  the  London  social 
season. 

Sandni  (mcxlel-turned-movie-star)  is 
a  cute  trick,  who  proses  a  disappoint¬ 
ment  to  her  parents  because  she’s  Ixired 
w  ith  the  English  Ixsys,  and  especially 
Peter  Myers.  But  she’s  not  bored  with 
John  S.ixon,  who  turns  in  his  Ix'st  per¬ 
formance  to  date  as  an  Italian-Ameri- 
can  w  ho’s  hot  on  the  drnms. 

.\ngela  L.msbur\  as  another  o\er- 
anxions  mother  and  Diane  Clare  as  her 
charming  daughter  add  to  the  fnn. 

THE  MATCHMAKER  (Paramount.  Pro¬ 
duced  by  Don  Hartman.  Directed  by 
Joseph  Anthony.) 

Thornton  M’ilder’s  play  alsout  love 
and  marri.ige  is  as  merrs  in  the  mosies 
as  it  was  on  the  stage.  Shirley  Booth 
is  brilliant  as  a  busybody  “w  ho  arranges 
things.”  Bight  now  she’s  busy  finding 
a  wife  for  a  rich  but  stings  merchant 
(Paul  F'ord)  from  Yonkers.  .\nd  when 
thes’  go  to  Ness  York  to  meet  one  of 
her  prospects,  his  clerk  ( .Anthony  Per¬ 
kins)  and  his  apprentice  (Bobert  Morse) 
dec'ide  to  go  to  the  big  city  too— to  find 
romance  and  adventure.  .All  this  takes 
place  in  1884.  and  the  mix-ups  that 
folloss  are  farcical.— P.T.H. 


The  Reluctant  Debutante  is  a  romp  for 
Sandro  Dee,  Rex  Harrison,  Kay  Kendall. 


“VtllAT  DOES  ‘taHNt;  STEADY’ 
MEAN  TO  YOl  ?”  Tliiir>  wlial  wi* 

>ou  la«l  spriiifi.  and  we  fniiini  many 
difTerenI  answer!*  in  the  leller^  yitii  >enl 
u*  from  all  o\er  the  roiinirs.  Your  feel- 
in|E>  alioiil  ^'lEoing  steady"  may  \ary 
Iteeaiise  |coin|c  stea«ly  "  m«‘ans  difTerent 
lliinps  in  tlie  difTerent  town«  you  lise  in. 
At  any  rat«‘.  lu  re  are  some  «»f  ytmr  ideas: 

For  some  kids  “going  steads  ’  is  a 
step  tossard  marri.ige.  These  are  the 
older  OIK'S  ssho  are  re.dly  sure  of  their 
feelings  and  are  starting  to  plan  their 
future.  For  the  younger,  it  merely  kec'ps 
you  tied  doss  ii.  Eseryone  knosvs  you  rc 
|ohn’s  girl  or  Sally's  guy.  Y’ou’ll  find 
that  svhen  you’ve  bt'en  given  that  title, 
it  ss  ill  remain  esen  after  you’ve  broken 
up.  You’ll  have  to  start  all  over  again 
at  arranging  dates  and  accpiainting 
yourself  svith  others  of  the  opposite 
sex. 

Cleo  Till 
Umatilla,  Or*. 

M’hen  yon  “go  steady.”  you  are  so 
buss  svith  one  l>oy  and  his  interests, 
you  forget  that  evers  Ixiy  expects  some¬ 
thing  different  from  a  girl.  By  the  time 
son're  back  in  circulation,  you  have 
really  forgotten  hoss  to  get  along  svith 
other  boys. 

Michaelle  Jane 

St.  Mary's  H.  S. 

Phoenix,  Ariz. 

To  me  “going  steads”  means  a  step 
tossard  maturits.  “(ioing  steady”  in  its 
strictest  sen.se,  implies  being  steady.  It 
presupposes  a  certain  level  of  maturity 
and  it  makes  tpiite  a  fess  demands.  “Go¬ 
ing  steady”  means  putting  someone 
el-se’s  happiness  and  thought  before 
your  osvn.  It  gises  you  an  opportunity 
to  prepare  your.self  for  adult  relation¬ 
ships  and  experiences. 

Janice  Murray 
Preemption,  III. 

“Going  steady”  means  dating  security 
to  .some  kids,  but  to  me  it  means  no 
more  dating  freedom.  I  don’t  under¬ 
stand  w  hen  some  teen-agers  complain 
of  not  having  enough  dating  freedom 
and  then  turn  around  and  give  up  what 
they  have. 

Prizcilla  Hero 
Rattor  School 
Chicogo,  III. 


On  Going 

We  are  very  much  ;igainst  “going 
steady.”  When  teen-agers  “go  steady,” 
they  go  to  dances  and  shows  together, 
all  .school  doings  together,  .iiul  spciul 
most  of  their  time  together.  Y'ou  can't 
h.ixe  a  happy  liomc  life  if  you're  away 
from  home  every  night. 

Fritlax  and  Saturday  night  with  a 
Ixiy,  yes.  but  spciuI  time  with  your  folks 
ami  your  friends.  Let  “going  steadx” 
be  consitlcrcd  a  real  step  toward  m.u- 
riage. 

Donna  Hetgeson 
Hazel  Lutman 
Mullan,  Idaho 

What  does  “going  steaxlx”  mean  to 
me?  It  me;ins  that  someone  considers 
me  “pretty  nice.”  He  thinks  enough  of 
me  to  make  me  the  center  of  his  sm-ial 
life.  He's  interested  in  me  as  a  person, 
not  for  xxh.it  I  can  give  him  nor  hoxx  I 
can  help  him.  I  knoxv  he  holds  the 
highest  respect  for  me  and  my  ideals. 
We  share  common  interests  .ind  beliefs 
;uid  are  able  to  enjoy  e.ich  other’s  com¬ 
pany  to  the  fullest.  Holitl.iys  and  birth- 
d.ixs  are  .i  little  cxtr.i  sjx'cial  because 
he’s  alxx  ays  there  xx  ith  a  pleasant  sur¬ 
prise  or  a  re.dly  special  .ind  thoughtful 
gift. 

I’m  all  for  going  steady. 

Carolyn*  Champion 
Hixson,  Tenn. 

Sometimes  “going  steadx”  leads  to 
marriage,  but  in  most  cases  something 
goes  XX  rong  and  xou  break  up  and  never 
speak  to  each  other.  I  think  this  is  al¬ 
together  xvroiig  and  it's  the  only  objec¬ 
tion  I  have  to  “going  steady.”  Whim 
this  happens  you  lose  a  xvonderful 
friend. 

Judy  fouzens 
Orchard  lake,  Mich. 

“Going  Steady”  is  often  thought  to 
be  a  step  toxxard  niarriage.  but  I  <loii  t 
think  it  is.  If  you  really  like  someone 
you  aren’t  tex)  much  interested  in  others 
anv'way.  Then  I  don’t  see  xvhere  going 
out  steadily  xvill  do  any  harm.  But  if 
“going  steadx  ”  means  reserving  yourself 
for  one  boy  only,  1  knoxx  I  xvoiild  much 
rather  be  able  to  ac'cept  a  date  when 
I  felt  like  it. 

Mickey  Baldwin 
Manchester  (Conn.)  H.  S. 
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THE  BOVS  SOUND  OFF... 


Steady’^ 


To  me  “going  around”  means  a  boy 
and  a  girl  are  spending  the  majority  of 
their  time  together  and  they  can  date 
and  meet  and  socialize  with  other  hoys 
and  girls.  To  me  “going  steady”  means 
>  on  are  spending  all  your  time  together 
and  dating  and  meeting  and  socializing 
w  ith  no  others.  My  personal  opinion  on 
this  subject  is  that  “going  steady”  is 
not  good  and  “going  around”  is  very 
good. 

Danial  Berkley 

Post  Jr.  H.  S. 

Detroit,  Mich. 

There  are  at  least  three  reasons  why 
“going  steady”  is  not  advisable  for  those 
who  are  not  thinking  of  marriage  in 
the  near  future. 

1.  You  w  ill  he  tied  down  to  one  per¬ 
son  and  you  w  ill  lose  the  getieral  social 
advantages  and  contacts  that  should 
enrich  your  life  for  the  future. 

2.  You  will  find  it  almost  impossible 
to  do  justice  to  your  studies  and  you 
may  lose  or  damage  the  very  thing  that 
\o»i  are  going  to  school  for— an  educa¬ 
tion. 

•3.  The  affection  found  in  “going 
steady”  may  rush  you  ahead  faster  than 
\()u  thought  of  going  and  you  will 
contract  a  hasty  and  regrettable  mar¬ 
riage. 

Tom  Benoit 
ClontorT,  Minn. 

To  me  “going  steads”  means  having 
a  girl  I  can  depend  on  w  hen  I  want  to 
go  somewhere  with  her.  It  also  means  a 
step  tow  ard  marriage.  1  am  very  much 
in  favor  of  “going  steady”  if  1  think 
enough  of  the  girl  and  if  she  w  ill  keep 
her  part  of  the  agreement. 

John  Ray  Allman 
Sylva  (N.  C.)  H.  S. 

“Going  steady”  is  a  way  of  keeping 
your  girl  from  going  out  with  other 
Iroys  and  one  way  of  being  sure  that 
you  have  a  date,  .\round  here  it  is  not 
considered  a  step  toward  marriage.  I’m 
all  for  it! 

Bob  Hern 
Indianapolis,  Ind. 

Going  .steady.  Hah! 

.■\  hoy  only  “goes  steady”  to  inflate 
his  ego  and  to  give  himself  a  feeling 
of  security  and  superiority.  Having  a 


girl  desoted  to  him  and  always  at 
his  heck  and  call  is  his  idea  of  love, 
jealousy  is  always  present  and  he  will 
not  tolerate  his  girl’s  dating  any  other 
Im)).  hut  it’s  all  right  for  him  to  go  out 
with  “the  hoys”  or  another  girl  at  any 
time. 

.•\  girl  must  have  security,  a  feeling 
that  she  belongs,  and  most  of  all,  an 
assured  date  for  Saturday  night.  “Going 
steady”  means  little  more  to  her  than 
to  the  Ixiy,  since  she  will  gladly  date 
other  hoys  as  long  as  she  dwsn’t  get 
caught. 

Bob  Cotes 
Salinas,  Calif. 

1  think  “going  steady”  means  that 
you  like  the  girl  you  go  with,  that  you 
have  similar  interests  and  just  enjoy 
being  together.  I  also  think  that  it 
shouldn’t  be  interpreted  to  mean  that 
the  hoy  and  girl  are  madly  in  love  with 
each  other,  hut  “go  steady”  because 
they  enjoy  being  together. 

John  Carter 
Copac  (Mich.)  H.  S. 

To  most  people  “going  steady”  means 
there  is  someone  waiting  for  you  at  all 
limes.  But  w  hen  y  ou  arc  “going  steady” 
this  attitude  changes  and  y  ou  find  your¬ 
self  sticking  to  one  girl  Irecause  you 
just  don’t  desire  to  be  with  any  other. 
It  gives  you  a  feeling  of  obligation  and 
responsibility  w  hich  is  something  every 
m.iture  teen-ager  desires.  “Going  steady” 
means  a  close  companionship  in  which 
the  couple  can  share  troubles  and  jilcas- 
ures  where  it  would  otherwise  he  im¬ 
possible. 

Eltis  Pautseth 

Backus  H.  S. 

Inti  Falls,  Minn. 

NEXT  "JAM  SESSION" 

WHICH  HICH  SCHOOL  SI  BJF.LT 
DO  YOU  THINK  WH.I.  BE  OF  (;RF\T. 
EST  V.41.1E  TO  VOl  AFTER  YOU 
LEAVE  SCHOOL?  Why?  How  will  it 
he  useful  to  you?  Dewt  it  (it  in  with 
the  plan>  you  now  have  for  the  future? 
In  what  way?  ^ Ouhl  you  like  to  take 
more  eoun*e!»  in  thi*  •‘uhjeet?  Send 
y»»ur  idea!^  to:  JAM  SF'SSION,  Co-ed 
Maitazine,  .Y.T  ^'e^t  42nd  Street.  New 
4  ork  .36.  N.  3.  Letter!>  inu!>t  he  mailed 
on  or  before  Oetoher  17,  1938  to  be 
elifcihle  for  puhlie.ition. 


NEWS  OF  TV 


OGTOBER  has  31  days,  and  there’s 
one  big  T\'  show  for  nearly  each  day. 
Let’s  look  at  some  of  them. 

On  Oct.  5,  over  NBG-T\',  you  can 
see  Hiawatha  on  Shirley  Temple's  Story¬ 
book.  This  adaptation  of  the  Henry 
Wadsworth  Longfellow  poem  will  fea- 
ttire  John  Ericson  as  Hiawatha,  and 
Nyra  Mon.sour  as  .Minnehaha. 

On  Oct.  6,  over  GBS-T\’,  the  first 
of  the  Lucille  Ball-Desi  .Arnaz  shows 
will  be  coming  along.  This  premiere 
film  is  called  Lucy  G(H’s  to  Mexico. 
Maurice  Chevalier,  of  all  people,  is 
there.  It’s  all  fun. 

On  Oct.  12,  over  NBC-T\’,  c-omes  a 
Rexall  special.  Stem  Family  Robinson, 
a  delightful  story  of  a  marooned  family, 
and  there  are  two  fine  dramas  set  for 
Oct.  13.  In  Johnny  Belinda,  on  NBC- 
TV’s  Hallmark  Hall  of  Fame,  Julie 
Harris  w  ill  star  in  the  tender  story  of 
a  deaf  mute.  The  other  drama  will  Ik? 
the  first  production  of  the  Desihi  Play¬ 
house  series  over  GBS-T\’.  It  will  lx* 
Bermdette,  about  the  French  girl  (Piei 
.Angeli)  who  saw  visions  of  the  A’irgin 
Mary. 

On  Oct.  13,  there’ll  lx*  a  big  Bob 
Hope  sht)w  on  NBC-T\',  and  then 
Ginger  Rogers  and  Fred  .Astaire  will 
each  h.ive  a  special  musical  program. 
Ginger  is  first,  on  Oct.  1.5,  with  a  big 
Pontiac  Special  over  GBS-T\’.  Then  it’s 
Fred’s  turn,  on  Oct.  17,  NBC-T\’. 

On  Oct.  16.  over  CBS-TA’.  there’ll 
l>e  a  musical  version  of  Little  W’omrn. 
The  four  March  sisters  will  lx*  played 
by  Margaret  O'Brien,  Jeannie  Carson, 
Florence  Henderson,  and  Zina  Bt-thuix*. 

The  first  of  this  season’s  Bell  Sy  stem 
science  series  comes  along  on  \BC-T\’ 
on  Oct.  23.  It’s  Cwateways  to  the  Mind, 
the  story  of  our  senses.  .And  the 
DuPont  Show  of  the  Month’s  Octolxr 
production,  due  on  the  28th  via  CBS- 
TA’,  is  the  Dumas  swashbuckler.  The 
Count  of  Monte  Cristo.—D.K. 


Ex-dancing  partners,  Fred  Astaire  and 
Ginger  Rogers,  have  separate  TV  shows. 


Toung  Lot  e  by  i>neida 


Lj  ATING  is  something  everyone  tux's  at  least  three  times  every 
da\  but  how  niaiiy  can  liandle  the  tools  called  for  with  grace  and 
ease?  Here  is  a  test,  designed  to  find  out  how  much  you  know 
about  that  most  basic  of  t(K)ls  for  eating  and  serving— table  silver. 
Check  T  (True)  or  F  (h'alse)  for  each  statement.  Then  compare 
your  answers  with  ours  on  page  53. 

Skill 

1.  At  a  buffet  meal.  y<»u  serve  yourself  with  the  same 

silver  you  have  taken  to  eat  with.  T.  □  F.  □ 

2.  hen  fresh  peaches,  apples,  or  pears  are  servetl 
at  the  table,  thev  must  he  eaten  with  knife  ami  fork. 


3.  W  hen  you  pass  your  plate  for  seeomls. 
vour  silver  and  hold  it  while  vou  are  heins  set 


4.  ^  hen  eating  a  sit-down  meal,  you  use  silver  from 
the  outside  in.  as  the  courses  advance.  T.  Q  F.  PI 

Silver 

5.  Sterling  silver  is  silver  made  firmer  and  more 

durable  hv  the  addition  of  75  parts  of  an  allov. 

T.  □  F.Q 

6.  Sterling  flatware  can  he  bought  a  single  piece  at  a 

time  or  in  complete  sets.  T-  CIl  F.  [~~| 

7.  Silver  plate  means  engraved  or  etched  silver. 

T.  □  F.  □ 

8.  The  glow  or  patina  of  sterling  silver  is  deepened 

with  use  and  age.  T.  □  F.  FI 

Service 

9.  A  place  setting  consists  of  4  pieces:  knife,  fork, 

salad  fork,  soup  spoon.  T.  □  F.  Q 

10.  For  a  buffet,  all  silver  serving  pieces  should 

match  place  settings.  T.  □  F.  □ 

11.  Silver  hollow  ware  tarnishes  if  hot  vegetables 

are  placed  in  it.  T.  □  F.  □ 

12.  Vk'lien  serving  pie  a  la  mode,  you  may  provide  a 
fork,  or  a  fork  and  spoon,  with  which  to  eat  it. 

T.D  F.D 


silver  lUothm  by  International 


Rose  Elegance  by  Lunt 


I 


This  girl  has  discovered  Carnation  Instant’s 
new  beauty  secret . . .  have  you  ? 


WHAT  IS  THIS  SECRET?  It  is  a  true  Beauty  Beverage 
made  possible  by  the  “^lagic  Crystals”  nonfat  milk 
discovery!  Simply  by  adding  extra  crystals  (over 
regular  package  directions)  when  you  mix-you  get 
a  special  nonfat  milk  with  extra  beauty  protection 
-at  the  very  time  you  need  extra  protection  most! 
WHY  SO  IMPORTANT?  Because  for  pretty  teeth,  shining 
hair,  smooth  skin  and  the  vital  sparkle  that’s  the 
basis  of  charm-girls  in  their  teens  need  more  cal¬ 
cium.  riboflavin  and  protein  than  they  ever  will 
again.  And  drinking  milk  is  your  only  sure  way  to 
enough  natural  calcium  and  riboflavin ! 

A  BEAUTY  BONUS?  Yes,  indeed!  Your  new  Carnation 
Instant  Beauty  Beverage  gives  you  far  more  of 
these  beauty  elements  than  whole  milk  or  ordinary 
nonfat  milk !  Each  four  glasses  give  you  all  the  cal¬ 
cium  and  92  of  the  riboflavin  you  need  every  day 
for  beauty  protection.  And  half  your  daily  need  of 
vitality-building  protein,  too! 


FIGURE  PROTECTION,  TOO?  Your  Carnation  Instant 
Beauty  Beverage  is  far  richer  in  flavor  than  ordi¬ 
nary  nonfat  milk... refreshing,  delicious  for  drink¬ 
ing.  Yet  it  is  still  Carnation  Instant  Nonfat  Dry 
Milk,  loiv  in  calories! 

Every  day,  more  wise  girls  make  the  delicious  new 
Carnation  Instant  Beauty  Beverage  their  daily 
beauty  habit.  How  about  you? 


YOUR  CARNATION 
INSTANT  BEAUTY 
BEVERAGE 

1.  Mix  one  quart  of  ^ 

Carnation  Instant  according 
to  package  directions. 

2.  .Add  ’,3  cup  extra  Magic 
Crystals;  stir  lightly. 

DRINK  4  GLASSES 
EVERY  DAY 


S-Qt.,  8-Qt. 
ami  new  H  Qt.  sizes 


Time. to  Get  AcxjjUautIM 

by  Mary  Alden,  Director  of  Home  Economics 
The  Quaker  Oats  Company,  Chicago,  III. 


We  would  like  very  much  to  know  you,  today’s  Home  Economics  student  better  —  what  are 
your  plans,  and  especially  what  kind  of  recipes  would  you  like  from  Mary  Alden.  Each  month 
we’ll  publish  interviews  with  students  selected  from  Home  Economics  classes.*  Now — let’s  get 
acquainted  with: 


I 


A  wholesome  treat  for  Janice. 


1  cup  lifted  Mrlchpd  flour 

2  tosspoofls  baking  powder 

teaspoon  soda 
'A  teaspoon  salt 
%  cup  brown  sugar 

3  tablespoons  shortening 


1  cup  Quaker  or  Mother's  Oats 
(gulch  or  old  fashioned, 
uncooked I 
1  egg.  beaten 
1  cup  buttermilk 
1  cup  chopped  dates 


Sift  first  four  ingredients  into  bowl;  add  sugar.  Cut  in  shorten* 
ing  until  mixture  resembles  coarse  crumbs.  Mix  in  oats.  Add 
beaten  egg  and  buttermilk;  stir  until  dry  ingredients  are  damp¬ 
ened;  lightly  stir  in  dates.  Fill  greased  medium-sized  muffin 
pans  H  full.  Bake  in  hot  oven  (425°F.)  20  minutes.  Makes  12. 


Everybody  loves  these,  Barbara. 


Janice  Christian 


Woonsocket,  South  Dakota 


WAFFLCS :  V4  cup  chopped  nutmeats 

1  cup  milk  1  cup  Aunt  Jemima  Pancake  Mil 

leu  TOPPING; 

3  tablespoons  liquid  or  Venllla  Ice  cream 

melted  shortening  Chocolate  syrup 


Barbara  Hatfield 


Shellsburg,  Iowa 


I  am  planning  to  attend  a 
teacher’s  college  after  gradua¬ 
tion  from  high  school.  My  de¬ 
sire  is  to  work  with  children. 

I  would  like  a  recipe  for  a 
party  snack. 


CNOCOLATE  NUT  WAFFLES 


Place  milk,  egg,  shortening  and  nutmeats  in  a  shaker  or  glass 
jsir.  (If  melted  shortening  is  used,  add  after  pancake  mix.)  Add 
pancake  mix  and  shake  vigorously  10  to  15  times  or  until  batter 
is  fairly  smooth.  Bake  on  a  hot  waffle  baker  until  steaming 
stops.  Serve  with  ice  cream  and  chocolate  syrup.  Makes  6 
servings. 


I  would  like  to  go  to  college 
and  earn  a  degree  in  social 
service.  I  like  boys  who  are 
kind  to  younger  children.  Do 
you  have  a  recipie  for  a  “sweet” 
that  children  would  like? 


DATE  AAOWN  SUGAR  MUFFINS 


SAUSAGE  CORN  tREAD  WNEEL 


Brown  sausage  in  10-inch  frying  pan  over  low  heat.  Drain. 
Arrange  links  in  bottom  of  frying  pan.  ^ift  dry  ingredients  into 
bowl.  Add  egg,  milk  and  2  tablespoons  (^usage  drippings.  Beat 
with  rotary  beater  until  smooth,  about  1  minute.  Do  not  over¬ 
beat.  Pour  over  sausage  links.  Bake  in  hot  oven  (425°F.)  20 
to  25  minutes.  Invert  on  platter.  Serve  with  warm  apple¬ 
sauce.  Makes  9  servings. 


Carolyn  Crump 
Inwood,  W.  Virginia 


After  graduation  I  will  study 
to  be  a  teacher.  I  like  boys 
with  good  manners,  good 
humor,  nice  personality  and 
reliable. 

I  would  like  a  recipe  for  a 
good  main  dish. 


Something  special  for  Carolyn! 


4  ttaspoont  baking  powdtr 
1  au 

1  cup  milk 

2  tablaspoont  aausaga  drippings 


1  lb.  pork  sausaga  links 
1  cup  Quaker  or  Aunt  Jemima 
Enriched  Com  Meal 
1  cup  sifted  enriched  flour 
Vt  teaspoon  salt 


Stxuleviti-! 


A  BEAUTIFUL  LAZY  SUSAN  WILL  BE  SENT  TO  YOUR  TEACHER 
AND  $5  TO  YOU  IF  YOUR  LETTER  IS  USED  IN  THIS  COLUMN 


If  your  letter  is  used  for  “Time  to  Get  Acquainted”  Mary 
Alden  will  send  you  $5  and  a  beautiful  lazy  susan  will  be 
sent  to  your  teacher  as  a  classroom  gift.  Also,  every  girl  who 
enters  will  receive  our  new  booklet,  “Young  Ideas.” 

Answer  these  questions  in  about  50  words,  add  your  school 


name,  attach  a  clear  snapshot  and  mail  to  Mary  Alden,  The 
Quaker  Oats  Co.,  Box  3361,  Chicago  54,  Ill. 

What  do  you  want  to  be  when  you  graduate? 

What  famous  person  do  you  admire? 

What  kind  of  recipes  uould  you  like  from  Mary  Alden? 


COOK’S 


tour 


LeC*  visit  Puerto  Rico  tchere  they 


speak  Spanish  hut  are  American  citizens! 


PUERTO  RICO,  which  means  “rich 
port”  in  Spanish,  is  the  only  part  of 
the  United  States  where  Christopher 
Columbus  is  supposed  to  have  landed. 
Us  history  is  filled  with  stories  of  pirate 
raids,  slave  ships,  and  sunken  treasure. 
One  of  the  most  beautiful  islands  in  the 
Caribbean  Sea,  it’s  located  about  a 
thousand  miles  southeast  of  Florida. 
Puerto  Rico  is  a  self-governinp  democ¬ 
racy  under  the  protection  of  the  U.  S. 

Fifteen-year-old  Lidia  Marina  Alva¬ 
rado  Toledo  lives  near  the  small  villape 
of  Cidra.  Her  family  has  a  three-room 
concrete  house  in  the  mountains,  about 
two  miles  from  the  vill.isje.  From  her 
house,  Lidia  can  see  preat  stretches  of 
pineapple  fields  and  some  sugar  cane. 
The  house  is  wired  for  electricity  and 
has  running  water  and  a  shower. 

Their  home  is  owned  by  the  pine¬ 
apple  plantation  where  Lidia’s  father 
works  as  a  truck  driver.  He  takes  pine¬ 
apples  to  the  cannery  in  Corozal.  a  small 
town  nearby.  He  also  takes  canned  fruit 
to  the  piers  in  San  Juan,  capital  city. 

In  the  center  of  Cidra.  there  is  the 
plaza  (scpnire)  w  ith  trees,  flow  ers,  walks, 
and  park  Ix'nches.  .\ronnd  the  plaza  are 
the  if’Icsia  (church),  cine  (movie  house), 
ticndas  (stores),  and  corrco  (post  of¬ 
fice)  . 

On  holidays  this  village  teems  with 
excitement.  The  biggest  one  is  the 
Patron  Saint  Festival,  which  goes  on  for 


Govt,  of  Puerto  Him  Photo  hy  D«*Uno 

Girls  in  Industrial  Art  School  in  Coguas, 
Puerto  Rico,  learning  cooking  techniques. 


ten  days  in  July.  Cidra’s  patron  saint  is 
the  N'irgin  of  Carmen.  During  the  fes¬ 
tival  cverxone  g(H*s  to  church  and  says 
special  prayers  to  the  saint.  .At  this  time 
there  is  also  a  big  fair.  Music  fills  the 
air  day  and  night.  There  are  dancing 
and  singing,  merry-go-rounds,  fortune¬ 
telling.  and  movies. 

In  Lidia’s  high  school  all  classes,  ex¬ 
cept  English  class,  are  taught  in  Span¬ 
ish.  -Among  the  courses  which  she  takes 
are  community  problems  which  teaches 
how  to  plan  projects,  such  as  painting 
buildings  and  rooms.  Her  class  painted 
their  school  and  also  laid  the  cement 
floor  in  the  patio.  ! 

School  is  so  crowded  that  there  are  ' 
morning  and  afternoon  sessions.  Lidi.i  i 
attends  from  1  to  5  p.m.  I 

.At  6:30  a.m.  she  has  breakfast  (t/e- 
satjuno),  consisting  of  pineapple  juice, 
cornflakes  with  bananas  and  milk,  bread 
and  butter,  and  coffee.  Afterward  she 
g(x>s  out  to  play  with  her  friends.  .After  j 
lunch  (almucrza)  of  soup,  meat,  and  I 
arroz  tj  iiahichuclas  con  fritnras  (the  ! 
national  dish  made  of  rice,  beans,  and  i 
fried  plantain),  and  milk,  she’s  off  to  ; 
school.  ' 

-At  5:30  p.m.  the  Toledos  eat  dinner 
(cotnida).  They  might  have  arroz  con  j 
})oUo  (chicken  and  rice),  or  eggs,  or  ' 
meat,  vegetables  and  a  sal.id;  for  des¬ 
sert,  custard,  or  guava  jelK  and  cre.im 
cheese.  Here  is  the  recipe  for  one  of 
their  popular  meat  dishes; 

Breaded  Beefsteak  (Came  Empanada) 

1  lb.  bi-ef  leinlerbiin 

2  rbt\t‘!>  frarlir,  peeled 

3  peppem>rn« 

1  ' -J  lb^p.  sinegar 
1  t^p.  ^ult 
I  ejtjs 

1-  ibsp.  Huter 
’h  t!>p.  «all 
1  nip  rrarker  rriimb!!i 
*  s  t.'p.  •tall 

*4  eup  fat  or  salad  oil 

Trim  tenderloin  and  cut  into  thin  slices. 
Fl.itten  with  mallet.  Crush  next  4  ingre¬ 
dients  together  and  rub  well  into  meat. 
Beat  egg,  water,  and  tsp.  salt  together. 
Combine  cracker  crumbs  and  Ji  tsp.  salt. 
Dip  meat  slices  first  in  egg  mixture,  then 
in  crumbs.  Chill  meat  1  hour  Ix-fore  frying 
in  hot  fat  over  iiKKlerate  heat  about  4  min¬ 
utes  on  each  side.  Dr.iin  on  .disorlx-nt  paper. 
Serve  hot.  .Makes  '3-4  servings. 
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FOR  YOUR  HONEY 


Follow  package  directions  for 
preparation  of  Aunt  Jemima 
Corn  Bread  Easy  Mix.  Fill 
greased  muffin  pans  H  full. 
Bake  as  directed.  Immediately 
spread  muffins  with  honey  but¬ 
ter  (made  by  combining  2  tbsps. 
butter  and  2  tbsps.  honey). 


PLEASANT 

THOUGHT 


Prepare  pancakes  according  to 
directions  on  the  Aunt  Jemima 
Pancake  Mix  package.  Serve 
with  bacon  and  warm  apple- 


TO  A 

MAN’S 

HEART 

% 


Prepare  meat  loaf  according  to 
directions  on  the  Quaker  or 
Mother’s  Oats  package.  Serve 
with  hot  mushroom  sauce  (made 
by  diluting  one  lOH-oz.  can 
cream  of  mushroom  soup  with 
H  cup  milk). 


^tccxatuv«j  oti 

With  All  the  Trimmings 

•  •  •  you  can  give  your  room  a  ucic  custom-tailored  look 


_L  You  change  your  hairdo  ever\  now  and  tlien,  and 
\our  wardrobe  gets  a  lift  several  times  a  year.  But  when 
did  you  last  redecorate  vour  room?  It  it’s  “about  time,”  here 
are  ideas  galore,  starting  with  the  dressing  table  corner. 
For  the  vanit\  top.  lampshade,  and  wastebasket,  you’ll  need 
white  percale  fabric,  embroidered  rufHing,  embroidered 
beading,  satin  riblxrn.  Seam  fabric  to  fit  over  lampshade. 
Hem  lower  edge  and  stitch  on  three  rows  of  rufHing  evenly 
sp.iced.  Finish  upper  edge  with  a  row  of  Ireading;  run 
colored  ribbon  through  e\elets.  Do  the  same  with  the 
wastebasket  covering,  allowing  for  four  rows  of  ruffling. 
The  vanity  skirt  gets  a  row  of  beading,  riblx)n  and  bows. 


To  give  the  study  area  of  your  room  a  li\'ely  new  look, 
you'll  add  these  little  attention-getting  touches.  You’ll  need 
luMver  board  or  wall  board,  fabric  or  felt,  metallic  rickrack 
in  gold  or  silver  and  regular  rickrack  iu  a  contrasting  color, 
glue,  and  thumbtacks.  To  make  the  bulletin  board,  stretch 
the  fabric  over  the  board  and  thumbl.ick  it  at  the  back  to 
hold  it  securely  in  place.  Clue  or  t.ick  on  regular  rickrack 
to  make  divisions  of  various  si/es  and  sh.ipes.  Then  run  a 
lM)rder  of  jumlx)  and  regular  rickrack  around  the  edges  to 
form  a  neat  frame.  To  deeor.ite  the  l.unp  sh.uie,  use  the 
remaiuiug  rickrack  to  create  a  simple  design. 


To  make  the  bedspread  and  headboard  with  match¬ 
ing  curtains  and  throw  pillows,  you’ll  need  one  double  and 
one  single  size  bed  sheet  in  desired  color,  pillow  case  to 
match,  wide  bias  tape,  jumbo  rickrack.  vari-shaped  pillows, 
and  fabric.  Place  laundered  sheet  on  made-up  bed,  cut 
rounded  corners  and  hem.  Top  stitch  bias  tape  two  inches 
from  edge  on  two  long  sides  and  across  foot  end,  then 
rickrack  above  it.  Fit  pillow  case  to  headboard.  Repeat 
border  design.  Glue  or  tack  onto  headboard.  For  coordi¬ 
nated  cafe  curtains,  using  the  single  sheet,  cut  four  curtains, 
hem,  and  apply  same  border  design.  Cover  pillows  with 
fabric  and  bind  edges  with  contrasting  bias  tape.  And  top 
stitch  vour  initials  on  one  in  rickrack! 


it  C  o' 
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Sketches  by  Elena 
from  ideas  by  Wm. 
E.  Wright  &  Sons  Co. 


Protect  your  finer>  bv  prettibing  your  closet.  You’ll 
need  shoe  and  hat  bo.xes,  quilled  plastic  or  fabric,  eyelet- 
embroidered  beading,  satin  ribbon,  eyelet-embroidered 
ruffling,  glue,  and  thumbtacks.  Cover  shoe  boxes  and  hat 
bo.xes  with  fabric.  Use  lots  of  glue,  fitting  corners  neatly. 
Draw  ribbon  through  beading  and  glue  to  border  edge  of 
box  tops.  To  coordinate  closet  shelf,  glue  or  thumbtack 
ruffling  and  ribboned  beading  to  the  shelf  edge.  For  chair 
cushion,  use  two  squares  of  colored  fabric  and  bind  three 
sides  with  tape.  For  seat:  slip  pillow  into  case  and  finish 
binding  with  bias  tape.  For  chair  back  cover:  open  lower 
edge,  bind  front  and  back  edges  separaleK. 


i 


have  new  fun 


C’mon  gals 
with  A  DATE  TO  DECORATE 


Ask  your  teacher  to  help  you  do  your  room  IS  MIS  I  A-  orating  tips  yon  need  to  make  this  the  most  exciting 

TURK  first!  Before  you  make  a  date  to  decorate  your  projt'ct  of  the  year.  So  let’s  get  started.  Just  bring  your 

room  at  home,  plan  your  new  furniture  arrangement,  imagination!  the  now  c;hem- 

color  scheme  and  accents  in  miniature.  It’s  a  lot  of  fun  ical  company.  Midland, 

and  helps  you  avoid  disappointments.  Your  teacher  can  Michigan,  Coatings  Sales 

supply  furniture  cutouts  anti  all  the  “props”  and  dec-  Dept.  2148Q.  ^ 


•flow  to  c^tch^’frxfth^ll  f)e 


Send  out  invitations,  call  everyone 
up,  pass  the  word  around  —  just  so 
everyone  knows  your  house  is  the 
place  to  go  after  the  big  game.  With 
Dennison  Flameproof  Crepe  Paper 
and  Decorative  Prints  you  can  set 
just  the  right  rah-rah  atmosphere 
that’ll  keep  everyone’s  spirits  soar¬ 
ing  long  after  the  fourth  quarter. 
And  it’s  just  like  throwing  two 
parties  when  you  have  some  of  the 
gang  in  to  help  you  decorate. 


I 
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]after--f#)egafne 
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decorate  your  kitchen  or 
playroom  with  Dennison 


Flameproof  Crepe  Paper 
and  Decorative  Prints 

It’s  as  simple  as  it  looks  .  .  . 

Football  Field  Table  Cloth 

Use  full  widths  of  Dennison 
Holiday  Green  Crepe  Tapt-r  to 
cover  kitchen  table  top.  Make 
yardline.s  from  1"  strips  of  Denni¬ 
son  White  Crepe  Taper  and  tape 
both  Kreen  and  white  paper  to 
underside  of  table.  Use  Dennison 
Streamers  and  Maple  Leaf  I’rints 
along  the  edge. 

Football  Mobile 

With  light  pieces  of  wood,  wire  and 
string  make  a  clever  mobile.  Use 
Football  Tlayer,  Footballs  and 
Leaf  I’rints.  ^ 

Shakers 


Unfold  a  package  of  Denni-son 
Flameproof  Crepe  Taper  (why  not 
u.se  your  school  colors?)  and  refold  in 
18”  widths  (See  diagram).  Fold  again 
leaving  a  few  inches  at  the  top.  Tin 
and  slash  to  within  one  inch.  Unpin 
and  gather  around  tip  of  dowel. 
Attach  to  dowel  with  Spool  Wire. 
These  would  be  fun  to  take  to  the 
game  with  you  as  well  as  good  for 
adding  color  afterward. 

For  more  atmosphere 

tape  Dennison  Football  and  Foot¬ 
ball  Tlayer  Cut-Outs  to  your  walls, 
windows  and  kitchen  cabinets. 


y  Half  the  fun  of  the  party 
f  is  decorating  with 

PLAMBP/^OOf^  CREPE  PAPER 


In  a  Venetian  Looking  Gloss 

(Continued  from  page  13)  I 

of  another  country,  in  another  time. 
Even  on  the  very  first  visit  to  this  island, 

I  could  feel  the  breeze  blowing  in  from 
the  sea  and  hear  the  faint  slap  of  water 
against  the  marble  steps  of  the  Doge’s 
palace  which  was  spread  out  broad  and 
magnificent  on  the  brink  of  the  Grand 
Canal.  In  the  heart  of  the  picture  I  felt 
like  someone  else.  Or  perhaps  for  the 
first  time  I  discovered  myself,  alone  in 
this  strange  city  of  long  ago. 

In  Midvale  High  there’s  not  much  to 
make  one  girl  different  from  another,  i 
I  am  .\my  Roberts,  tall,  black-haired,  i 
hazel-eyed,  near  the  top  of  the  class. 
Like  my  classmates,  I  wear  saddle 
shoes,  plaid  skirts,  neutral  colored 
sweaters.  The  only  quality  that  makes 
me  stand  out  like  the  proverbial  sore 
thumb  is  that  I’m  a  bit  slow  about 
reaching  the  boy-crazy  stage  most  of 
'  my  friends  have  reached,  and  I  refuse 
to  be  apologetic  about  it.  Time  and  time 
again  I  say  to  Lucy,  “All  this  giggling 
and  fuss  and  mad  pursuit  seems  some¬ 
how  unworthy  of  an  emotion  that’s  sup¬ 
posed  to  have  the  grandeur  of  thunder 
and  lightning.” 

“Sometimes,  Amy,”  Lucy  says,  “I  j 
think  you  are  a  very  different  character 
indeed.” 

I  disagree.  It’s  Venice  that  changes 
me  so  sharply.  In  Venice,  I’ve  found 
the  real  me:  My  name  is  Fiametta.  My 
hair  is  loose,  salt-scented  by  the  wind 
from  the  sea.  I  wear  a  black  velvet 
mask,  full  silk  skirts,  and  small  brocade 
slippers.  Each  day  I  go  deeper  into  the 
city.  Each  day  is  filled  with  color  and 
beauty  and  a  sense  of  almost  unbearable 
excitement  as  though  I’m  on  the  brink 
of  discovery.  There  is  no  limit  to  the 
distance  I  can  go.  The  sea  of  Venice  | 
Hows  off  forever  into  a  violet-tinged  j 
horizon;  the  sunlit  spars  of  its  boats  ! 
turn  into  slender  golden  sticks  traveling  | 
endlessly  against  the  sky.  After  a  while  I 
I  can  almost  see  the  jeweled  ladies  es-  ! 
corted  by  gentlemen  with  swords.  I  can  I 
almost  hear  the  faint  tinkle  of  a  lute  j 
and  a  man’s  deep  laughter. 

This  time  I  am  at  the  very  hairs- 
breadth  edge  of  my  discovery.  I’m  mov¬ 
ing  along  the  bottom  step  at  the  edge 
of  the  water  where  a  gondola  ap-  j 
proaches,  when  Miss  Gordon’s  voice 
pierces  through  to  me. 

“Amy  Roberts,  didn’t  you  hear?  I 
thought  you’d  like  to  go  to  the  black- 
:  board  and  explain  theorem  twenty.” 

Miss  Gordon’s  voice  is  more  like  the 
blast  of  a  bugle  than  the  tinkle  of  a 
lute.  It  yanks  me  off  the  steps  of  the 
palace  and  I’m  back  in  the  classroom, 
my  eyes  blinking  like  a  fish’s  in  the 
(Continued  on  page  48) 
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full  color  cut-outs  make 
perfect  decorations  for  all 
your  other  fall  parties! 


PHEASANT 


HORNOF-PLtNTY 


I  • 
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FRAMINGHAM.  MASSACHUSETTS 


'  wondoi^iiL  / 
ways  to  spend 
xainy  days 

i>7ith.  !R[T! 

Send  for  these  Rit  booklets  and 
see  how  much  fun  it  is  to 
dye  almost  everything  with  Rit! 


Photo  roti tie*  1  of  llarte*  Hoelerv  Inr 

For  beautiful  looking  legs,  pick  the 
right  stocking  shade,  the  right  fit. 


FRK! 

•  “FUN  FIXINGS  FOR 
CHRISTMAS!"  Dozens  of 
Merry  Christmas  things 
to  make . . .  from  sparkling 
ornaments  to  pretty  gifts! 


TREC! 

•  INSTRUCTION  LEAFLET 
FOR  WASHING  MA¬ 
CHINE  DYEING.  Step  by 
step,  we  show  you  how 
easy  it  is  to  dye  so  many 
kinds  of  fabrics  in  your 
washing  machine! 


•“COLOR  ALL  THROUGH 
THE  HOUSE."  24  pages, 
fully  illustrated,  with 
dozens  of  decorating 
tricks  to  perk  up  your 
room.  Only  25f 


RIT,  P.  O.  Box  401,  Indionopolis  6,  Indiana 

"FUN  FIXINGS  FOR  CHRISTMAS"  □ 

WASHING  MACHINE  DYEING  LEAFLET  □ 
"COLOR  ALL  THROUGH  THE  HOUSE"  □ 
(I  enclose  2SC) 
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Add  rest  .. 

City _ 


SO.^RIXG  skirt.s  ha\c  made  lees  more 
than  just  a  prop  for  your  u  lute  wool 
.s(K-ks.  Suddenly,  girls  who  have  man- 
agt*d  with  one  pair  of  tulons  for  dress 
and  lots  of  Ixibby  socks  for  e\  er\  day. 
are  branching  ont  and  trying  some  of 
the  new  styles,  w  Inch  range  all  the  wax 
from  stretch-tights  in  bright  colors  to 
filmy  sheers  in  palest  pastels.  Heavy 
knit  knee  highs.  st(X‘kings  with  built-in 
garters  (over  the  knee  length  at  last), 
seamless  models  —  there  are  hose  for 
ever>’  purpose,  e\ery  type-  of  dress.  But 
most  stoc-kings  are  fragile,  and  all  ho¬ 
siery  is  peculiarly  susceptible  to  soiling. 
.Since  your  budget  can  be  crippled  by 
the  emergency  purchase  of  a  pair  of 
nylons,  let’s  see  what  yon  shotdd  do  to 
get  the  most  mileage  from  \our  hose. 

In  genera/,  always  wash  socks  and 
st(K'kings  after  each  wearing.  Perspira¬ 
tion  (even  in  winter)  rots  fabric,  causes 
nylon  to  stretch,  is  bad  for  your  feet. 

Specifically,  sports  and  school  socks: 
The  old  favorite,  heavy  white  wcxrl.  or 
a  combination  of  wool  and  nylon,  will 
look  better  longer  if  you  turn  your  s(x-ks 
inside  out  to  wash  them.  Lukewarm 
water,  mild  suds,  and  thorough  rinsing, 
all  help  keep  them  white.  Roll  them  in 
a  turkish  towel  to  blot,  then  hang  or 
spread  flat  to  dry.  If  you  favor  heavy 
white  cotton  .socks,  you  may  wash  them 
w  ith  the  family  laundry  in  the  automat¬ 
ic.  Colored  cottons  should  be  washed 
by  hand  separately,  when  new,  to  test 
for  bleeding.  Use  a  series  of  fresh  suds 
and  lots  of  rinse  water  to  flush  away 
surface  dye  and  “set”  the  color.  Stretch- 
tights,  combining  stockings  and  panties, 
should  have  the  same  treatment. 

Specifically,  hose  for  dress  tvear: 
Care  for  stockings  begins  in  the  shop 
when  you  buy  them,  since  the  correct 
size  is  important,  not  only  for  comfort 
but  for  wearability.  If  ho.se  are  too 


Stocking 

Savers 


small,  they  will  not  have  enough  elastic¬ 
ity  and  will  bt*  apt  to  run.  (“Ttx)  small 
means  too  short  in  the  leg.  as  w  ell  as  in 
the  f<x)t.)  On  the  other  hand,  if  your 
stockings  are  too  long,  it’s  hard  to  fasten 
>()ur  garters  properly  to  the  heavy  to|x 
w  elting.  Ttxlay  stockings  come  in  every 
conceivable  length  and  size,  and  the 
extra  minutes  you  spend  finding  yonr 
exact  fit  w  ill  pay  \  ou  well. 

.Ml  right,  you  have  xour  new  nylons 
in  the  shade  and  weight  you  want,  and 
in  the  correct  size.  (It’s  a  gcxxl  idea  to 
bu>  sex  eral  pairs  Ix'can.se  then  \  on  can 
remate  single  st(X'kings  when  you  get  a 
run.  Nothing  is  more  frustrating  than  a 
rlrawerful  of  unmatched  single  st(X^k- 
ings!)  Rinse  out  your  new  hose  Ix'fore 
you  wear  them.  Experts  claim  this  re¬ 
moves  factorx’  finish,  adds  elasticity. 
Rut  don’t  wring  them  out.  Roll  them  in 
a  tow  el  as  you  do  your  w  oolens.  Then 
hang  them  oxer  a  smooth  toxxel  rod  or 
hanger. 

When  you  put  on  any  hose,  don’t 
yank!  Sit  doxvn,  roll  each  sock  or  st(xk- 
ing  to  the  toe,  then  unroll  it  gently  u|i 
the  leg.  Keep  your  thumbs  inside  stock¬ 
ings  to  guide  the  seam.  Fasten  the  back 
garters  first  to  keep  your  seams  straight. 

Washing  is  a  hazard  for  nylons'  since 
any  roughness  at  all  can  cause  a  snag. 
To  insure  safe  xvashing,  keep  a  glass  or 
pla.stic  jar  xvith  a  snug  lid  in  the  bath¬ 
room  as  a  miniature  xvashing  machine. 
Half  fill  jar  xxith  sud.sy  xvater,  pop  in 
stockings,  fasten  lid,  and  shake  a  fexv 
times.  Dump  out  suds,  refill  xxith  clear 
xvater,  reshake,  and  dry,  as  outlined 
aboxe.  .Another  trick,  especially  if  yonr 
hands  are  apt  to  be  rough,  is  to  xvear 
xvhite  cotton  gloves  xvhen  you  xvash 
stockings.  If  the  color  looks  a  little  drab, 
try  a  simple  tinting  job.  .A  color  rinse 
gets  rid  of  faded  streaks,  makes  xonr 
hose  look  fresh  again. 

Fair  Warninfi:  A’ou  can  ruin  stockings 
if  you  tumble  them  into  a  draxver  xvhere 
they  may  catch  on  a  splinter  or  Irelt 
buckle,  etc.  A  plastic  bag  or  a  padded, 
compartmented  box  xvill  keep  them  .safe 
and  easy-to-find  xvhen  you  xvant  them. 
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Here's  cood-crooming  help.  When  clothes  turn 
gray,  when  sweaters  mat,  hair  dulls,  or  your 
skin’s  not  up  to  par-  -don't  always  blame  your 
washer,  shampoo  or  toilet  soap.  Often  it’s  the 
water.  When  it  is,  Calgon  solves  the  problem 
easily,  quickly. 


You  see,  the  problems  start  when  minerals 
in  water  and  soil  combine  with  soap,  detergent 
or  shampoo  to  form  film,  called  Hangover  Dirt. 
Hangover  Dirt  builds  up  in  clothes,  clings  to 
skin  and  hair.  Only  Calgon  prevents  Hangover 
Dirt  wherever  you  use  soap  and  water.  No 
ordinary-  water  softener  or  fabric  softener  can 
do  this.  So  put  Calgon  on  your  beauty  list  today! 


HEAD  START  ON  CHARM 


with  Calgon  plus 
favorite  shamjxx).  With  Calgon,  your  hair  is 
radiantly  clean,  delightfully  soft  and  easy  to 
comb  into  vour  own  favorite  hair-do. 


STORE-BRIGHT  NYLON  for  months  with  Cal¬ 
gon!  No  Hangover  Dirt  to  cause  graying  or 
yellowing.  Nylon  or  Dacron*  skirts,  blouses, 
slips  come  immaculately  white,  bright,  clean 
.  .  .  sweaters  naturally  softer  when  Calgon’s  in 
the  water. 


SAD  SKIN?  Calgon  lets  mild  face  soap  lather 
lu.xuriously  to  get  you  glowing  clean.  No  film 
clouds  your  complexion.  .And  safe?  Gentle  Cal¬ 
gon  is  so  safe,  it’s  recommended  by  doctors  for 
l)aby’s  tender,  sensitive  skin. 

For  more  information,  write  Home  Economics 
Dept.  334,  Calgon  Company,  Pittsburgh  30,  Pa. 


'DuPont  trademark  for  its  p>oIyrstrr  fiber 


CALGON  ENDS  PROBLEMS 
CAUSED  BY  WATER 
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Are  you  up  on  these  short  cuts  to  easier  living? 

ON  YOUR  TOES! 


If  you'r*  full  of 
"bright  ideas"  in  the 
manner  of  "Here's 
How,"  you'll  get  the 
21  starred  items  in  no 
time  at  all.  They're 
dandy  to  use  around 
the  house  or  when 
you're  on  the  go. 
Counting  two  for 
each  word,  you'll 
earn  o  perfect  total 
of  120  points  if  you 
fill  in  oil  60  defini¬ 
tions  correctly. 

The  answers  ore  on 
page  53,  but  don't 
peek  now! 


1.  What  tlte  postman  delivers. 

5.  Semi-preeioiis  stone. 

®  9.  Ki-ep  a  hostess  _ _ _ _ _ of  the  foods 

your  friends  like  and  dislike. 

10.  Eats  dinner. 

"12.  Use  a  _  blotter  kept  on  for 

a  few  minutes  to  remove  a  9  Down. 

13.  One  of  the  miracle  filx-rs. 

l-i.  .\n  exix'it  in  any  activity. 

17.  Take  part  in  a  stage  play. 

18.  .\pproaches. 

19.  Barrier  to  hold  back  water. 

20.  District  .\ttorney  (abbr.). 

21.  llhode  Island  {abbr.). 

22.  Slender. 

"2-5.  To  keep  cbeese  fresh,  wrap  in  a _ 

cloth  tfampened  in  vinegar. 

27.  Creditor  (abbr.). 

28.  Upon. 

*29.  When  applying  polish,  separate  your 
_  ^  with  12  Down  of  cotton. 

31.  Bird’s  home. 

34.  .\ssociated  Press  (abbr.). 

35.  Exclamation  to  attract  attention. 

"36.  Wlien  on  a  camping  trip,  labtd  your 

clothing  with  a  laundry  marking 

38.  .■\lert  and  informed. 

*43.  When  traveling  by  _ ,  a  shoe 

bag  hung  over  the  front  seat  makes  a 
fine  catchall  for  maps,  etc. 

44.  Period  of  time  in  history. 

'  *45.  When  serving  23  Down  cream  that  is 
too  hard,  dip  serving  spoon  into  warm 

46.  Monkey. 

*47.  When  cleaning,  pin  a  paper  bag  to 

your  _  to  place  collected 

scraps. 

49.  Passageway  between  seats. 

*51.  To  beat  egg  whites  cpiickly,  add  a 
pinch  of _ 

*52.  To  -  tomatoes  easily,  place 

in  boiling  water  for  a  few  minutes. 


*1.  Make  an  old  towel  into  a  puppet 

- —  for  young  children. 

2.  .\nti-aircraft  (abbr.). 

"  3.  To  preserve  black  cottons,  _ 

on  the  wrong  side. 

4.  Stringed  instrument  in  ancient 
Greece. 

*  5.  To  remove  fish  or  onion  _ _ 

rub  your  hands  with  lemon  juice. 

*  6.  Pick  up  spilled  stick  _ ,  bobby 

- ,  and  hair  _  with  a 

magnet. 

7.  Indefinite  article. 

8.  Be  at  the  head  of. 

*  9.  See  12  Across. 

*11.  Use  a  barrette  to  fasten  a  _ 

at  the  neck. 

*12.  See  29  Across. 

14.  Sixth  note  of  the  musical  scale. 

16.  Give  forth. 

*23.  See  4.5  Arrrws. 

24.  Title  bt'fore  the  name  of  a  married 
woman. 

25.  Male  child. 

26.  Single  unit. 

*29.  Place  cellophane  _  over  plaster 

before  you  drive  in  a  nail. 

•30.  Music  drama,  such  as  Aida. 

*32.  To  keep  knitted  garments  in  _ _ 

tape  the  seams. 

33.  Bipped. 

37.  Catches  a  short  sleep. 

38.  .\bsent  without  leave  {abbr.), 

39.  Desire. 

40.  Located  near. 

41.  Collect  the  harvest. 

42.  One  of  the  Great  Lakes. 

*4.3.  List  the  items  you  wish  to  discuss  be¬ 
fore  you  make  a  long-distance _ 

48.  Rear  .\dmiral  {abbr.). 

50.  Southeast  {abbr.). 


^What  Do 
You  Know? 

Is  square  dancing  a  modern  craze? 
Not  at  all.  Getting  together  for  a  sejuare 
dance  was  one  of  the  early  settlers’ 
favorite  forms  of  entertainment,  with 
food  an  important  and  inviting  feature. 
When  you  give  that  scpiare  dance  partx , 
as  suggested  in  the  “Party  Perfect”  .sec¬ 
tion  of  this  issue,  xou’ll  he  pursuing  an 
early  .American  pastime.  The  foods  sug¬ 
gested  on  the  accompanying  menu  were 
familiar  ones  in  Colonial  days,  too.  Here 
are  the  answers  to  some  little-known 
facts  about  these  tempting  victuals. 

lias  pork  ahvatjs  been  a  popular 
American  food?  Yes,  indeed.  Hogs, 
which  give  us  such  tasty  pexk  products, 
were  first  brought  over  here  during 
(lolonial  times.  The  Colonists  considered 
this  live.stcK'k  so  vital  that  death  penal¬ 
ties  were  imposed  upon  those  w  ho  killed 
the  animals. 

What  did  \apoleon  have  to  do  with 
canning  meat?  The  famous  French  war¬ 
rior  was  the  first  person  to  .see  the  need . 
for  pre.serving  this  food.  Because  he 
needed  a  dependable,  sanitary  source  . 
of  food  supplies  for  his  far-flung  troops, 
he  offered  a  prize  to  the  discoverer  of  a 
method  of  preserving  meat.  .\  F’rench 
chef,  Nicolas  .Yppert,  won  the  contest 
by  putting  various  meats  and  game  in 
containers,  sterilized  with  heat.  Today, 
we  find  more  than  100  canned  meat 
items  on  our  grocers’  shelves. 

Is  the“ maple  moon" a  romantic  moon? 
No.  The  .American  Indians  celebrated 
the  “maple  moon”  as  the  return  of 
spring.  Sugar  making  was  a  gala  affair 
among  the  Indians  and  everybody  took 
part.  Ex'eii  the  Indian  braves  helped  col¬ 
lect  the  sap  and  stir  the  sugar.  They 
taught  our  settlers  to  make  maple  syrup 
and  sugar,  as  well  as  how  to  use  these 
products  in  cooking  and  baking.  It  wasn’t 
long  before  the  Colonists  counted  on 
maple  s\  rup  as  an  everyday  food.  Even¬ 
tually,  however,  it  became  a  laxiiry. 
For  many  years,  one  gallon  of  maple 
syrup  was  worth  a  day’s  wages  for  one 
man! 

Have  dry  beans  been  known  by  any 
other  name?  Beans  were  so  much  a  part 
of  Indian  life  that  the  Indians  gave 
them  special  tribal  names.  For  example, 
beans  were  called  orgaressa  bv  the 
Hurons  and  tuppuhguamash  by  the 
Algonquins.  Beans  have  always  grown 
in  abundance  in  our  country.  It  should 
come  as  no  surprise  that  when  the  first 
settlers  arrived,  they  found  the  Indians 
eating  a  mixture  of  beans  and  com,  the 
forerunner  of  succotash. 


"LIVELY  LIFTS”  FOR 


To  make  a  handy  sewing  rack, 
mount  a  piece  of  peg  Ixiard  on  the 
wall  of  the  rcM)m  where  you  sew.  Put 
hooks  in  the  peg  hoard’s  holes  and  hang 
scissors,  thread,  tape  measure  on  them. 

—Carolyn  Arnold,  Itluica,  .V.  Y. 

Bricks  wrapped  in  metallic  or  decora¬ 
tive  paper  make  wonderful  l>ook  ends. 

—Camellia  Clianfi,  llonohilu,  llauaii 

Before  storing  hats,  stuff  the  crowns 
\\  ith  tissue  paper  and  place  hats  in  plas¬ 
tic  bags.  They’ll  keep  their  shape  and 
stay  clean. 

—Dale  Smith,  Satilt  Ste.  Marie 
Out.,  Can. 

When  carrying  a  sharp  object  such 
as  a  thawing  compass,  place  a  rublrer 
eraser  or  cork  on  its  point  to  prevent 
sticking  yourself  and  others. 

—Lois  Leon,  Jamaiea,  S.  Y. 

To  remove  lint  from  underneath 
IhhIs,  dressers,  etc.,  pin  a  towel  or  cloth 
arotmd  the  br(K)m  and  clean  the  area 
with  it. 

—Vicki  Barton,  Kannapolis,  .V.  C. 

\  clever  conversation  piece  can  easily 
lx?  made  by  pasting  your  prettiest  birth- 
tlay  cards  on  a  plain,  inexpensive  waste¬ 
basket. 

—Bonnie  Marie  Gilstrap,  Portland,  Ore. 

Sew  a  piece  of  thin  yet  durable  cot¬ 
ton  in  the  back  of  a  straight  skirt, 
stitching  it  from  seam  to  seam.  This 
will  avoid  the  stretching  of  the  material. 

—Elaine  Furtek,  Haverhill,  Mass. 

Paste  an  envelope  on  the  inside  of 
your  cook  book  to  hold  rtx'ipes  which 
you  clip  and  want  to  save. 

-Judy  Jonath,  Huntshnrfi,  Ohio 

Carry  a  clip  or  spring-type  clothespin 
in  your  purse  to  clip  your  boots  to¬ 
gether  when  left  in  a  public  place. 
Paint  your  name  or  initials  on  the 
clothespin  with  bright  red  nail  polish. 

—Beverly  Hammerstrom,  Moline,  III. 

tiol  any  bright  idea;*?  Ca-ed  >till  pay 
$1.00  for  every  honieiiiakinK  hint  n^ed 
in  this  rolunin.  If  your  idea  isn't  roni- 
pletely  oriitinal,  state  xhere  you  heard 
or  read  ahtiut  it.  Sorry,  hut  no  items 
siibmitteil  ran  he  returned.  ^  rite  your 
idea  on  a  |M>strard  and  mail  it  to 
•‘Here’s  llov*”  Editor,  f.'o-ed,  ^  est 
42nd  St,,  Nev*  ^  ork  .^6,  N.  Y. 


VEGETABLE  GLAMOUR  , 

. .  with  these  creative  touches  and  0^ 


CitUA€/  CORN.  Heat  1  No. 
303  can  of  Libby’s  Golden  Whole 
Sweet  Corn,  and  drain.  Slowly 
heat  one  3-oz.  package  of  chive 
cream  cheese  with  3 
tablespoons  of  cream , 
stirring  constantly 
—  until  smooth.  Pour 


sauce  over  corn  in 
serving  dish. 


N  'Baccvn/ 


PEAS 

Heat  and  drain  1  No,  303  can 
of  Libby’s  Sweet  Peas.  Lightly 
toss  crisp,  pan-fried  bacon  bits 
with  the  peas,  and 
season  with  salt 
and  pepper.  Gar¬ 
nish  with  bacon 
curls. 


BROCCOLI  'VoJVMMlALf 
Cook  a  package  of  Libby’s  Frozen 
Broccoli  Spears  as  directed  on 
package.  Drain;  season  to  taste,  and 
add  butter.  Arrange  on  platter;  and 
sprinkle  gen¬ 
erously  with 
grated  Parme¬ 
san  cheese. 


from 

HOME  ECONOMICS  DIRECTOR 
LIBBY,  McNEILL  &  LIBBY,  CHICAGO  4,  ILL. 
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In  a  Venetian  Looking  Glass 

(Continued  from  fxific  4-3) 

harsh  light  ol  the  real  siin.  1  must  l)e 
gasping  pathetically  like  a  fish  too,  be- 
e.uise  David,  the  Ixry  next  to  me,  starts 
to  u  ave  his  hand  as  though  nothing  \\  ill 
make  him  happier  than  to  explain 
tluH)rem  twenty  himsell.  With  a  bleak 
l(H)k  in  my  direction.  Miss  Gordon  gives 
him  |H'rmission  to  take  my  place.  He 
gets  up  out  of  his  seat  awkwardly,  and 
a  small,  craggy  stone  he  uses  as  a  paiH^r- 
weight  thumps  down  on  the  Hoor.  1 
pick  it  up  and  hand  it  to  him  as  a  way 
of  saying.  “Thank  you.”  His  eyes  meet 
mine  for  a  moment.  They  are  large, 
cpnet  eves  matching  his  gray  jacket.  He 
is  slender,  w  ith  hair  a  sort  of  dull  light 
color. 

“Herringbone,  nothing  but  herring- 
Innie,”  1  say  to  myself.  This  is  my 
private  name  tor  most  Ixiys,  though  I 
use  it  out  loud  to  my  friend  Lucy  when 
she  tries  to  make  me  share  her  enthu¬ 
siasm  for  some  hopeless  clunk  or  other. 
1  do  not  refer  to  the  skeleton  of  a  her¬ 
ring  when  1  descrilre  the  boys  of  .Mid¬ 
vale  High  this  way,  with  their  drab- 
colored  clothes  aiuf  faces  that  don’t  look 
like  anything  in  particular.  Herringbone 
is  the  name  of  a  respec-table  fabric  mix¬ 
ture,  which  to  me  is  servic'eable,  dull, 
and  in  gcxid  taste.  I  hate  it!  1  want 


bright  colors,  dash,  and  excitement- 
three  things  you  don't  get  from  the  male 
population  of  Midvale  High. 

To  add  insult  to  injury  my  friend 
Lucy  carries  on  alxmt  the.se  boys  as  if 
they  were  lords  of  the  earth,  fawning 
for  their  smiles,  trembling  at  their 
frowns,  and  scheming  for  dates.  She 
positively  Hips  w  hen  1  say,  “In  my  opin¬ 
ion.  a  lord  of  the  earth  should  act  like  a 
loul— Ixrld  and  brilliant.  ’ 

Lucy  answers  impatiently.  “You’re 
a  hopeless  romantic.  .\my .  .\nd  further¬ 
more.  .dl  this  talk  of  yours  is  just  a  way 
of  escaping  the  problem  of  getting 
yourself  some  male  companionsliip  in 
the  re.d  here  and  now .” 

BlT  1  truly  lielieve  my  friend  Lucy 
is  the  real  romantic.  Getting  male  com¬ 
panionship  in  the  real  here  and  now  is 
such  an  ordeal  that  only  an  incurable 
dreamer  like  Lucy  could  persist  in  it. 

The  obvious  place  to  meet  Ixrys  in 
({uantity  and  variety  is  at  dances,  but 
getting  ready  for  a  danct'  is  something 
like  an  obstacle  race.  You  have  to  shop 
for  days  and  dress  up  for  hours  and 
set  your  hair.  Why?  You  simply  stand 
around  while  the  music  plays  and  wait 
for  some  goon  to  step  on  your  feet. 
Though  from  my  unhappy  experience, 
the  average  Ixiy  looks  more  like  a 


mouse,  as  he  approaches,  trembling  for 
fear  you'll  say  “No."  In  order  to  get  one 
of  these  timid  creatures  to  dance  with  . 
you  again,  you  are  supposed  to  draw 
him  out,  show'  interest  in  his  hobbies— 
lots  of  interest.  Even  if  he  collects 
earthworms,  you  are  supposed  to  hxik 
at  him  all  starry-eyed  aiul  tell  him  how 
wonderful  he  is.  It  simply  (hx’sn’t  seem 
W'orth  the  trouble— except  when  1  am 
in  X'enice.  There,  we.iring  .i  full  skirt, 
tight  biKlict'.  and  black  velvet  mask.  1 
am  preparetl  to  lx*  the  world's  most 
enchanting  axpiette. 

This  attern(M)n,  though,  it  seems  I  do 
not  do  so  badly  in  the  here  ami  now. 
.\fter  the  bell  rings.  David  Naughton 
waits  for  me  at  the  door.  "If  you’d  like. 

I  ll  walk  you  home  and  help  you  with 
your  math.” 

When  Lucy  sees  him  talk  to  me,  she 
gets  that  intent  hunting  hxik  of  a  cat 
w.itching  a  particularly  desirable  moust*. 
In  her  opinion  when  a  boy  shows  a  flash 
of  interest,  you  are  supposed  to  take 
out  a  butterfly  net  or  a  Indl  jar  and  jam 
it  over  his  head.  She  is  signaling  me 
frantically.  It  is  ejuite  humiliating,  all 
this  fuss  over  one  slim  human  Ixung. 
even  if  he  is  a  member  of  the  opposite 
sex.  “If  you’d  like,”  1  reply  indifferently. 

He’S  observant,  David  Naughton.  .\s 
s(X)n  as  we’re  outside  scluxil,  which  is 
on  top  of  the  hill  leading  down  to  my 
house,  his  gray  eyes  (piestion  mine. 
“You  wore  on  Cloud  Seven,  weren’t 
you,  .Amy?” 

I  l(X)k  down  the  streets  leading  to  all 
the  perfect  ordinary  homes  in  this  pt*r- 
fectly  ordinary  town.  I  think  of  all  the 
homework  I  have  to  do  and  1  get  angrier 
and  angrier  at  the  world,  but  at  Lucy  in 
particul.ir.  She  would  want  me  to 
pounc-e  on  this  boy’s  first  piece  of  coii- 
versation  and  work  it  like  crazy.  “1  sup¬ 
pose  1  was.”  I  agree  in  a  flat  voice*. 

“It  would  lx*  a  shame,  .\my,  if  you 
let  your  work  go  now;  you’re  on  top  of 
the  class  with  me.  What  was  up  on 
Cloud  Seven,  anyway?” 

If  I  were  Lucy,  Td  tell  David  that  inv 
mind  is  so  wcupied  with  the  problem 
of  which  Ixiy  to  take  to  the  mid-term 
hop  that  it  is  impossible  to  pay  atten¬ 
tion.  But  I  am  .\my.  or  rather,  Fi;um*fta. 

“You'll  think  I’m  quite  mad  if  1  tell 
you  the  truth.”  1  say. 

“Never,”  he  answers. 

I  take  a  deep  breath.  This  is  some¬ 
thing  I’ve  told  no  one,  not  even  Liiev. 
“Well,  I  am  a  bit  over  the  edgi*.”  I 
murmur,  .smiling  and  watching  his  f.ice. 
“Every  afternoon  at  2:30,  1  take  a  walk 
into  the  picture  over  the  blacklxrard, 
THE  GR.AND  C.AN.AL  by  Turner.  It’s 
a  picture  of  N’enice.” 

He  doesn’t  look  startled.  Perhaps  he 
is  humoring  me.  “What  do  you  do 
there?” 

(Continued  on  page  50) 


Donnie  Uo® 

socks,  anklets,  casuals 


HIGH  MARKS  FOR  HIGH  STYLE!  ...  A  Style  for  everything,  in  every  yarn  and 
fiber!  Left  to  right:  SWIRL,  cotton  and  stretch  nylon,  about  79^;  BUNNY,  angora, 
wool  and  nylon,  about  1.00;  DREAMHI,  orlon  and  stretch  nylon,  about  1.50. 
ALEX.LEE  WALLAU,  INC.,  11  East  36th  Street,  New  York  16,  N.  Y. 
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''(ihariii  (!»‘in»*r”  (foniifrly  “B»'aul> 
Box")  is  |tlaiini'<l  tu  iiiakt*  you 

attrarlive.  If  you  ha\e  sporial  qurslions 
about  your  appearanrc,  Hrilt*:  ('.arol 
Ray,  Co-ffI  .Ma|;a/.in<*.  33  ^  est  42n<l  ^ 
St.,  .N«‘w  4  ttrk  36,  N.  V.  I 

Q.  My  eyes  tire  easily,  espceially 
wheti  I  read.  Have  you  any  siififies- 
tions? 

A.  See  an  eye  cUk-Ioi,  for  yon  nia\ 
need  glasses.  .\nd  try  this  restful  exer¬ 
cise.  Look  away  from  elose  work.  l)link- 
ing  between  looks.  Roll  exes  right  and 
np,  left  and  np,  10  times  each,  closim: 
exes  after  each  “roll.” 

().  All  of  my  friends  in  Jioiior  //ig/r 
teear  straight  skirts.  I  ean’t  n  ear  them 
heeanse  I’m  lame  from  the  teaist  down 
^lnst  I  teear  full  skirts? 

A.  Tummy  htilge?  Try  a  girdle  or 
pantie  girdle  xvith  a  tlonhle  panel  of 
elastic  or  xxith  a  one-xx  ay-streteh  panel 
set  into  the  front  of  a  txxo-xx.ix-stretch 
garment.  .Also,  pr.ietiee  this  exercise; 
Lying  on  your  b.iek  xxith  arms  out- 
. stretched  at  shoulder  level,  fling  both 
legs 'up  aiul  xvide  .ipart;  erissen)ss  legs 
sloxvly,  10  times; 

Too-full  thighs?  (dioose  a  lightxveight 
pantie  girdle  that  stretches  over  the 
bulge.  .And  practice  this  thigh  trimmer: 
Lying  on  your  back,  raise  l)oth  legs 
until  your  toes  point  to  the  ceiling; 
xvith  short,  (piick  mox-emeuts.  crisscross 
legs  so  that  thighs  brush,  20  times. 

Q.  Vm  17  and  have  lisiht  eyebrows. 
Is  it  okay  to  use  an  eyebrow  pencil? 

A.  .An  eyebroxv  pencil,  used  lightly, 
might  make  your  exes  more  expressive. 
-Apply  the  pencil  xvith  short,  continnons 
strokes,  folloxving  the  natural  arch. 

Q.  /  want  desperately  to  be  thin, 
but  I  simply  can’t  control  my  appetite. 
I’m  30  lbs.  overweipht.  What  can  I  do? 

A.  You  can’t  xveigh  less  unless  you 
eat  less.  Have  yoiir  doctor  give  you  a 
medical  check-up  and  ask  him  to  pre¬ 
scribe  a  safe  and  sane  diet  for  you.  He 
may  ask  you  questions  to  find  out  xvhy 
.  you  eat  more  than  you  should.  Maybe 
it’s  just  habit,  or  maybe  you’re  stuffing 
yourself  to  make  up  for  .something 
that’s  Ixithering  yon.  .At  any  rate,  con¬ 
sult  an  expert,  if  your  xvill  poxver  is  as 
low  as  you  say  it  is. 
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In  a  Venetian  Looking  Glass 

(Continued  from  pope  48) 

I  tell  him  cverytiiing,  even  that  in 
\  enice  I  am  someone  named  Fiametta. 

I  embroider  it,  because  if  he’s  going 
to  think  I’m  quite  mail,  let  it  be  raving 
mad. 

After  I  finish,  he  makes  no  comment 
but  takes  out  the  small  rock  he  uses 
as  a  papcrwciglit.  "See  this?  What  do 
you  think  it  is?” 

gray  stone.” 

“It’s  a  fragment  of  granite,  .\my.  Hut 
to  me- under  a  magnilying  glass,  this 
rock  is  a  mountain  with  cliffs,  crevices, 
anil  privious  met.ds  in  its  heart.  Why. 
there’s  an  entire  uni\erse  in  this  frag¬ 
ment  of  matter— a  universe  with  plane¬ 
tary  systems,  molecules  composed  of 
atoms,  electrons  and  protons  in  whirling 
arcs  of  energ>!  I  never  get  tired  ol 
wondering  al)out  all  the  things  there 
are  to  explore  in  one  small  piec'c  of 
stone.” 

has  a  quick  flashing  smile 
when  he  is  e.xcited  about  something; 
outside,  under  the  sky  his  eyes  arc 
more  blue  than  gray,  reflecting  the  color 
they  sec.  But  he  is  awfully  thin.  I 
should  lx*  glad  he  understands  about 
my  V'enice,  and  yet  as  I  l(K)k  at  the 
fragment  of  rwk  lie  puts  into  my  hand, 

1  can  only  think  that  it  is  dull  and  like 
the  gray  day  arounil  us  and  not  colorful 
and  sparkling  like  nuj  dream. 

I  look  sqmircly  at  him.  “But  there’s 
just  not  enough  in  a  little  piece  of  gra\ 
rock.  There  are  no  people  —  no  love, 
hate,  and  color!’’ 

We’re  at  my  house  now,  and  as  wc 
walk  into  the  big  square  kitchen  of  m\ 
house,  Daviil’s  face  is  shut  against  me, 
and  I  realize  1  have  hurt  him. 

I  am  glad,  when  after  a  hasty  intro¬ 
duction.  Mother  hands  him  an  enor¬ 
mous  wedge  of  chix-olate  lake  topped 
with  whipped  cream.  He  looks  startleil. 
Then  both  he  and  Mother  burst  out 
laughing. 

“It  won’t  help,”  he  says,  “my  mother 
is  also  always  trying  to  pad  the  skele¬ 
ton.  I  burn  up  pounds  of  whipped 
cream  and  chocolate  cake.” 

When  he  finishes  eating  and  turns  to 
me,  he’s  serious.  “Let’s  get  to  work, 
Amy.” 

Mother,  who  has  a  marshmallow 
heart,  .says.  “I  think  ever  since  Sputnik, 
they  are  working  you  children  too 
hard.” 

“Less  time  for  dreaming.”  answers 
David  firmly.  We  sit  down  to  work  and 
I  cannot  even  begin  to  dream  of  the 
blue  and  sun-warmed  gold  of  Venice. 
It  would  shame  me  to  be  too  stupid 
with  David. 

After  the  work  is  done,  I  thank  him. 
He’s  standing  there  grave  and  slim;  his 


hand  holds  mine  somewhat  loosely,  and 
I  can  see  he’s  at  a  loss  about  what  to 
say  next.  So,  trying  to  make  up  for  my 
previous  cutting  remark,  I  say,  “I’m 
sorry  I  said  what  I  diil  alx)ut  your 
dreams,  Daviil.  You’ve  lx*en  wonderfid 
to  help  me.  I’ll  do  the  same  for  you 
sometime,  if  it’s  possible.” 

He  looks  at  me,  still  .serious.  1  hope 
somehow  when  1  apologize.  I’ll  see  the 
rare  flash  of  pleasure  again  in  his  smile, 
but  he  simply  says.  “Perhaps  it  will  1h‘ 
po.ssible,  .\my.”  Then  he  pulls  his  hand 
away,  opens  the  door  quickly  anil 
rushes  out. 

Human  beings,  even  your  best 
friends,  can  be  very  .selfish,  ^^’hcn  Lucy 
comes  over  and  I  c-omplain  bitterly 
about  a  life  spent  doing  theorem  twen¬ 
ty  and  assorted  problems  with  David, 
.she  doesn’t  sympathize  with  my  des¬ 
peration  at  all.  Thinking  only  of  herself 
and  her  problems,  she  lets  out  a  shriek 
of  rage.  “Dull!  You  say  a  living,  breath¬ 
ing  male  creature  who  walks  you  home 
and  helps  with  \our  homework  is  dull? 
Do  you  realize  that  you  could  have  had 
him  take  you  to  the  Midvale  Hop  this 
.Saturday  night?  He  might  have  had  a 
friend— don’t  \  on  ever  think  of  me  at 
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all?  I  just  can’t  bear  it,  to  stand  there 
and  wait  till  someone  summons  up 
enough  courage  to  ask  me  to  dance. 
You  aren’t  a  true  friend,  .\my.  You 
never  think  of  my  problems.” 

“It’s  no  problem,”  I  tell  her.  “We’ll 
simply  ask  the  Imys  to  dance.” 

Her  eyes  go  \\  ide  with  horror. 

“I’ll  talk  nicely  to  them.”  I  add,  “I 
promise  it  \\  ill  Ik*  easy,”  .\t  the  dance  I 
will  simply  he  F’iametta— gay,  warm, 
and  reckless.  I  have  nothing  to  worry 
about. 

“If  yoii’rc  going  to  smile  like  that,”’ 
says  Lucy,  appraising  me  w  ith  her  prac¬ 
tical  measuring  look,  “it  might  work, 
rhongh  you  don’t  seem  so  much  inter¬ 
ested  in  any  one  person,  hut  dreamy. 
Still  I  suppose  it  w  ill  give  sou  a  pleasant 
personalitv .” 

“.\  ver\  pleasant  person.ility,  indeed,” 
I  .igree. 

It’S  queer  about  Lucy.  She’s  full  of 
enthusiasm  and  hope  when  talking  to 
me.  She  has  dozens  of  theories  on  how¬ 
to  make  friends  and  influence  people, 
hut  at  the  dance,  after  the  orchestra 
has  played  three  numbers  and  no  one 
comes  over  to  us,  she  is  frantic  with 
tension,  smoothing  her  blue  chiff  on  dress 
.igain  and  again,  wetting  her  lips  and 
{Kitting  her  hair.  It  drives  me  wild  to 
hear  her  keep  repeating.  “Y’ou’re  sure 
this  is  the  right  dress,  .\my?  Perhaps  I 
should  have  worn  something  more  so¬ 
phisticated.  I  read  somew  here  that  teen¬ 
age  boys  like  girls  to  look  oltler.  .\my, 
your  hair!  I’ve  ne\  er  seen  >  ou  wear  it 
loose  Ix'fore;  it  liMiks  so.  pretty  and  dif¬ 
ferent!  .\nd  w  here  did  you  find  the  ever¬ 
lasting  brass  .  to  wear  that  flaming 
blouse?” 

I  swish  my  full  taffeta  skirt  to  the 
music.  I  ne\er  felt  more  reckless  in  my 
life.  “Don’t  \ou  understand,”  I  try  to 
explain,  “it  doesn’t  matter  what  these 
herringbone  boys  think,  when  some¬ 
where  there’s  a  world  w  ith  music,  color, 
romance—” 

“There  you  go  again,”  she  says,  “run¬ 
ning  down  the  boys.  Can’t  sou  get  it 
into  th.it  head  of  yours,  they’re  the  only 
boys  we  know,  and  they’re  important. 
Just  look  at  them,  all  clinging  together 
as  though  they  were  in  a  football  hud¬ 
dle.  If  someone  doesn’t  come  over  soon 
to  ask  me  to  dance,  f’ll  just  go  to 
pieces!” 

“We  don’t  have  to  wait  till  someone 
comes  over.”  I  tell  her  firmly.  “I’ll  go 
get  one  for  mv  self,  and  one  for  you  too, 
Liicv .” 

I  leave  her  st.inding  there,  bleating, 
“'Ion  simplv  can  t.  .\my.  What  will  they 
think-r” 

But  when  1  pretend  I  am  Fiametta, 
nothing  holds  me  back.  I  float  across 
the  floor,  never  stopping  till  I  see  the 
{Continued  on  pope  52) 


Cof-ed  cheering  squad 


1  his  month  Co-ed  roots  for  two  talented  teen-auers 


Joy  Trout,  16 


•  Meet  the  junior  champion  of  the 
1958  “Make  It  Yourself  with  Wool” 
contest— joy  Trout,  16,  and  meet  the 
only  girl  to  win  an  Outstanding  .\chieve- 
ment  .-Yward  in  1958  in  the  h'ord  Motor 
Company’s  Industrial  Arts  .\wards  com¬ 
petition,  .^nne  Singleterry,  17!  Co-ed  is 
cheering  for  them  becau.se  thev  ’re  doing 
so  much  with  their  creative  talents. 
We’re  cheering  for  their  teachers,  too, 
because  they  inspired  and  encouraged 
the  girls  to  enter  these  contests. 

Joy  won  the  top  junior  prize  of  the 
wool  contest  over  thousands  of  young 
contestants  by  making  and  modeling  a 
handsomely  tailored  brown  wool  suit 
with  a  flecked  tweed  jacket  and  flannel 
skirt.  This  was  a  classroom  project  and 
[oy  says  that  much  credit  goes  to  her 
home  economics  teacher,  .Mrs.  Mosele, 
for  encouraging  her  to  do  her  best  w  ork. 

Her  prize  was  a  two-week  trip  to 
the  world’s  fashion  capitals— Paris,  Lon¬ 
don.  anil  Home,  plus  several  days’  pre- 
liminarv’  sight.seeing  in  New  York.  She 
returned  to  Tolleson,  .\riz.,  just  in  time 
to  start  her  senior  v  ear  at  Tolleson  Union 
High  School  where  her  classmates  are 
getting  a  firsthand  report  of  the  world- 
famous  sights  she  visited,  as  well  as  the 
latest  European  fa.shions. 

■  Joy  lives  with  her  family  on  a  300- 
.icre  farm  half  an  hour’s  drive  from 
Phoenix.  .\s  her  share  of  the  family  job. 
she  works  .it  raising  chickens  anil  flow  ers 
when  she  isn’t  busv  with  school  and 
homemaking  activities.  Blond,  blue- 
cv  ed.  anil  exuberant,  she  is  cheer  le.iiler 
.it  her  sch(H)l,  state  jvresident  of  the 
Future  Homemakers  of  .\merica.  She 
loves  to  swim,  dance,  ride  horseback, 
plav-  the  piano.  Most  of  all  she  loves  to 
give  parties. 

The  contest  took  her  traveling,  along 
with  other  local  winners,  to  the  district, 
state,  and  national  competitions.  W  hat 
she  enjoyed  most  about  it  was,  she  .says, 
“the  chanc'e  to  meet  so  main  new  peo¬ 
ple  and  such  nice  ones.” 


Anne  Singleterry,  17 


•  .\nne  Singleterry’s  prize-winning 
silk  screen  print  was  done  as  a  “term 
paper”  in  a  graphic  arts  course  at  Ridge¬ 
wood  (N.  J.)  High  School  where  she  is 
now  a  senior  and  an  student  in  art. 
She  worked  on  the  project  for  two 
months  in  school  and  at  home.  Like  |oy, 
.\nne  was  greatly  encouraged  by  her  in¬ 
structor,  Mr.  Walter  Oring.  It  was  he 
who  entered  the  print  in  the  competi¬ 
tion. 

Besides  the  $100  prize,  Anne  also 
won  an  exciting  date— with  30  boy  win¬ 
ners!  .\nne,  her  teacher,  the  boys  and 
their  instructors  spent  three  davs  visit¬ 
ing  the  P'ord  plant  in  DearlKini,  Mich., 
attending  a  banquet  in  their  honor,  and 
going  to  a  football  game. 

Winning  a  prize  on  a  first  try  is  not 
new  to  .\nne.  Whenever  she  enters  a 
contest,  she  takes  some  kinil  of  honor. 
In  .April,  1958,  she  won  a  merit  award 
in  a  state  contest  for  a  silk  screen  Christ¬ 
mas  card.  Two  vears  ago,  she  won  $25 
for  designing  a  wool  dress  in  a  liK'al 
dress  shop  cxintest.  She  also  won  a  $25 
U.  S.  Government  Savings  Bond  for  a 
store  window  painting,  which  she  did 
for  a  Halloween  competition,  sponsored 
by  the  RidgewoiKl  Chamber  of  Com¬ 
merce. 

.Although  the  Singleterrys  have  settled 
down  in  New  |ersey,  they  alwavs  vac.i- 
tion  in  the  South.  For  them,  going  South 
is  going  home.  .\nne,  17,  anil  her  sister. 
.Margaret,  who  is  12,  were  iKirn  in 
Shelbyville,  Tenn.  Her  dad  is  from 
.Alabama,  and  her  mother  is  a  native  of 
South  Carolina. 

A’acation  or  not,  .Anne  doesn’t  stay 
away  from  her  drawing  board  very 
long.  There’s  always  a  new  project 
afoot.  Prettv  sikiii  she’ll  start  making 
about  300  Christmas  cards— about  75  of 
her  own  anil  225  for  her  family.  .Anne 
is  on  the  art  staff  of  the  school  year¬ 
book,  T/ie  Arrow,  and  she  plans  to  go 
to  art  schiMil  when  she  graduates  from 
high  school  next  vear. 
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(Continued  from  pape  51) 
whites  of  their  eyes.  Picking  out  the 
tallest,  simply  Ix'cause  he’s  more  no¬ 
ticeable  anti  1  remcmljcr  his  name  from 
st)mew  here.  I  say,  “Dance,  Rick?” 

He’s  enchantetl.  This  is  not  surpris¬ 
ing.  I  know'  by  the  very  beat  of  the 
music,  it’s  time  for  enchantment.  We’re 
in  the  t'enter  of  the  fltmr  before  I  re¬ 
member  my  promise  to  Lucy.  1  bat  my 
eyelashes  at  him.  “.\re  your  friends  as 
handsome?  Do  your  friends  dance  as 
well  as  yon?” 

He  grins  down  at  me  as  though  I’d 
said  the  cleverest  thing  in  the  world. 

I  point  out  Lucy.  “Ha\e  one  of  your 
friends  dance  with  Lucy,  won’t  you?” 

“Whatever  you  say— if  I  can  have  the 
next  dance.”  ; 

It’s  so  easy  it’s  pathetic.  Liicy  has 
nothing  to  worry  alK)ut.  If  I  could  only 
tel!  her  to  imagine  herself  a  V’enetian 
l>eauty,  she’d  be  dancing  every  dance 
too. 

I  IaLFW.W  through  the  evening  as 

I'm  walking  toward  the  stxla  bar,  1  see 
David  standing  off  by  himself.  He’s 
alone  and  has  one  hand  in  his  jacket 
pcK-ket.  1  can  almost  feel  the  harsh  tex¬ 
ture  of  the  stone  in  that  pocket.  I  know 
his  fingers  are  touching  it  for  reassur¬ 
ance.  His  gray  e\es  are  following  the 
w  hirling  glitter  of  the  big.  old-fashioned 
crystal  ball  that  the  theater-club  loans 
for  dances.  .\s  it  revolves  slowly,  the 
lights  change  color  with  the  music,  and 
I  am  thinking  that  David  must  see  us 
as  whirling  arcs  or  massed  molecules. 

I  also  think  that  he’s  a  little  afraid  to 
ask  a  girl  to  dance.  I  remember  promis¬ 
ing  to  help  him,  and  suddenly  I  want 
to  help  him  so  much  it  hurts. 

I  found  it  easy  to  walk  over  to  a 
strange  group  of  lM)ys  w  hen  I  was  play¬ 
acting  Fiametta.  But  I  find  it  difficult 
as  walking  through  deep  water  to  move 
toward  David.  My  face  is  flushing. 
Suppose  he  resents  my  asking  him? 
Suppose  he  wants  to  lie  left  alone?  I 
reassure  myself— he  wouldn't  come  to  a 
dance  if  he  wanted  to  lie  left  alone. 
With  the  smile  pasted  on  my  face,  I 
move  ipiickly  to  confront  him.  “David.” 

He  turns,  and  to  my  relief,  his  quick 
smile  flashes.  I’m  sure  now  that  he’s 
glad  to  see  me.  “Will  you  dance,  David 
—please?”  It’s  silly  to  say  “please,”  but 
he  looks  so  alone. 

“I  can’t  dance,  .\my.  I’ve  tried  to 
teach  m\  self  by  figuring  out  the  mathe¬ 
matical  formulas  and  drawing  diagrams 
on  the  floor  of  my  room,  but  I  see  now 
it  doesn’t  apply;  there  are  too  many 
random  factors.  I’m  sure  I’d  step  all 
over  your  feet.” 

No  other  boy  can  make  me  so  angry! 
Why  must  he  be  so  like  herringbone! 
I’m  sure  that  in  \’enice  everyone  danced 
before  he  could  walk.  Diagrams  on  the 
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A  coed  cartoon  by  LEON 


"Don't  worry,  Mitch.  The  way  you  fum¬ 
bled  that  ball  was  absolutely— graceful.'" 


floor— and  the  music  is  so  moving  my 
feet  can’t  hold  still  —  I  could  cry!  We 
stand  there  staring  at  each  other.  David 
tugs  the  stone  out  of  his  pcK-ket.  The 
colored  lights  pick  out  the  bright  spots 
of  mica  on  its  surfac'e  and  they  gleam 
like  a  fistful  of  diamonds.  He  puts  his 
treasure  into  my  hand  and  says,  “You’re 
right,  .\my,  there  are  no  people  in  a 
stone.” 

Just  then  David  notices  a  boy  com¬ 
ing  toward  me  to  dance,  “Can  I  take 
you  home,  .Ymy?”  he  says  quickly.  .\s 
the  lw)y  approaches  to  whirl  me  away, 
I  have  to  think  fast.  I  know  that  asking 
me  this  was  not  easy  for  David.  I  nod 
my  head.  After  all,  I  owe  David  some¬ 
thing,  especially  since  he  is  the  only 
one  to  know  me  well  enough,  so  that 
he  can  whisper  as  I  brush  past  him. 
“Have  fun  dancing,  Fiametta.” 

When  I  tell  Lucy  I  have  promised 
to  let  David  take  me  home,  she  ex¬ 
plodes  again.  “Here  you  are,  suddenly 
one  of  the  most  popular  girls  in  Mid¬ 
vale  High,  just  like  that.  You  could  go 
home  with  the  football  captain,  the 
head  of  the  basketball  team,  the  scIkkiI 
president,  and  which  one  do  you  choose 
—this  stick,  this  grind,  this  nothing— 
David  Naughton!” 

“It’s  just  possible  he  has  a  friend  for 
yon.”  I  say,  teasing. 

“We  need  someone  with  a  car,  not 
someone  with  a  friend,”  she  answers 
.sharply.  “It’s  storming  outside,  thunder 
and  lightning.” 

“I  like  the  rain.” 

M’ith  the  last  strains  of  music  still 
swirling  around  me,  I  find  David  and 
walk  through  the  door  with  him. 


The  path  through  the  campus  is  so 
slick  with  rain  it  reflects  lights  like  a 
ribbon  of  water.  Our  school  is  on  a  hill. 
Below  us  the  network  of  streets  spreads 
like  a  spider-web,  with  the  moonlight 
picking  out  shapes  of  hou.ses  in  the 
dark.  The  sky  is  purplish  blue  and 
curves  down  to  a  horizon  line.  There, 
the  tiniest  black  block  to  define  the 
shape  of  a  structure  meets  it  with  one 
pinpoint  of  yellow'  light.  It’s  \’enice  at 
night  facing  me,  with  the  bright  riblxm 
of  road  to  lead  me  into  its  heart  again. 

Suddenly  there’s  the  sound  of 
laughter,  and  on  the  road  near  us  a  car 
door  slams;  the  driver  switches  on  his 
headlights.  For  the  first  time,  in  this 
sudden  illumination,  I  really  see  David. 
His  hair  shines  gold;  the  firm  mouth  and 
chin  are  outlined.  I  never  before  real¬ 
ized  how  his  gray  eyes  reflect  .ill  cxilor 
and  have  no  bottom  to  their  depth.  His 
hand  takes  mine,  and  as  I  give  him  his 
stone,  the  granite’s  harsh  texture  makes 
me  suddenly  aw  are  that  I’m  not  walking 
into  a  picture  of  \’enice,  but  I  am  in 
.Midvale  at  night,  in  the  real  here  and 
now. 

“You  don’t  mind  walking  on  a  wet 
night?”  Da\id  asks  softly. 

“No.  I  like  walking.”  I  answer  the 
clasp  of  his  hand  by  closing  m>  fingers 
over  his— and  in  that  moment  I  realize 
something.  I  told  David  there  were  no 
people  in  stones,  but  there  are  no  real 
people  in  pictures  either.  .\s  we  both 
start  to  walk  toward  home  together, 
matching  our  steps  carefully,  1  know 
that  I  have  now,  suddenly,  moved  into 
the  greatest  adventure  of  all— I  am  going 
to  explore  the  strange  and  exciting 
country  of  another  human  being. 


Copyright,  1958,  by  Scholastic  .Maga¬ 
zines,  Inc. 


When  you  write 
to  our  advertisers 
please  mention 
that  you  saw  it 
in  Co-ed! 


from  ANY  photo,  snapshot, 

Polaroid  print,  color  print 
or  35mm,  120,  127  color 
slide.  Rich,  handsome 
photographs  at  a  price 
that  makes  it  easy  to  give  or  exchange. 
Convenient  wallet  size.  For  friends,  class¬ 
mates.  relatives.  For  college,  passports,  em¬ 
ployment  or  other  applications. 

Your  photo  or  negative  will  be  returned  unharmed.. 

Box  106-F10 


PHOTO  B'klyn  20,  N.  Y. 


Silver  Service 

(Answers  to  quiz  on  page  36) 

SKILL 

1.  False.  Each  platter  or  casserole 
sliould  have  appropriate  silver  near  it 
with  which  you  can  serve  yourself. 

2.  False.  Cut  this  sort  of  fruit  into 
wedges  with  your  knife,  then  pick  it  up 
with  your  fingers. 

3.  False.  Place  your  knife  and  fork 
pointing  toward  the  center  of  your 
plate  when  you  pass  it  for  seconds. 

4.  True.  Silver  for  the  first  course 
goes  at  the  outside  of  the  place  setting. 
For  example,  if  soup  is  the  first  course, 
the  soup  spoon  is  placed  at  the  far  right 
of  the  plate. 

SILVER 

5.  True.  The  exact  proportion  of  ster¬ 
ling  silver  is  fixed  by  law  at  925/1,000 
of  silver  to  75/1,000  of  alloy. 

6.  True.  Depending  on  your  budget 
you  may  splurge  and  buy  a  whole  set 
at  once  or  a  single  teaspoon.  But  most 
often  silver  is  bought  in  place  settings. 

7.  False.  Silver  plate  is  a  non¬ 
precious  metal  covered  by  a  coat  of 
silver. 

8.  True.  Use,  age,  and  polishing  all 
add  to  the  lustre  of  sterling  silver. 

SERVICE 

9.  False.  Usually  a  place  setting  has 
6  pieces:  knife,  fork,  teaspoon,  salad 
fork,  soup  spoon,  and  butter  spreader. 

10.  False.  Unusual  serving  pieces 
(such  as  heirlooms)  or  pieces  of  differ¬ 
ing  patterns  add  to  the  charm  of  any 
table  setting. 

11.  False.  Hot  or  cold  vegetables  may 
be  served  from  silver  dishes. 

12.  Tnie.  You  may  serve  such  a 
dessert  either  way.  The  English  prefer 
fork  and  spoon;  most  Americans  use 
only  the  fork. 


Aii»Her!«  to  ('roinsHortl  Puz/.lr  (p.  46) 


i  CLEARASILPERSONAUTY  of  the  MONTH 

*  LINDA  WADDELL,  Popular  t/unior  College  Student  from  Belmont,  Mass. 


ipular  Linda  Waddell  and 

_ ^  • _ 1_  t  1 _ I _ _ _ 


Read  what  Linda  did:  “/  was  lucky  to  have  a  clear  nkin  when  I  was  a  younger 
teen  but  just  a  few  months  ago  my  face  broke  out  pretty  badly.  Now  I  know  How 
awful  blemishes  can  make  you  feel.  /  bought 
several  products  but  I  didn't  see  anv  improie- 
ment  until  I  used  Clearasil.  With  Clearasil  my 

skm  uas  soon  as  clear  as  ever."  Parnham  Street,  Belmont,  Maaa. 


range  of  interests  that  keep  her  on  the 
from  tennis  to  skeet -shooting 
serious  piano  study  to  rock  ’n’  roll. 
Her  favonte  school  activity  is  the 
Dramatic  Club  and  she  hopes  to  be¬ 
come  an  actress.  When  you're  doing 
so  many  things,  don’t  let  blemishes 
hold  you  back. 


I 

I 

I 

1 


Millions  of  young  people  have  proved  .  . . 


e^<-ue*^C' 


SCIENTIFIC  CLEARASIL  MEDICATION 
‘STARVES’  PIMPLES 


You,  too,  may  hovo  hod  shin 
probloms  and  found  Cloorosil 


Skin-Colored  .  .  .  hides  pimples  while  it  works!  o  holpod  end  ihom.  Whon  you  think  of 

CLKARASIL  can  help  you,  too,  gain  clear  skin  •  tho  wondorful  roliof  that  offocHvo 

and  a  more  appealing  personality.  *  treatment  con  bring,  you  may  want 


Why  Clearasil  Works  Fast;  clkarasil’s  ‘kera- 
tolytic’  action  i^enetratea  pimples.  Antiseptic 
action  stops  growth  of  bacteria  that  can  cause 
pimples.  And  ci.kara.sii.  ‘starves*  pimples,  helps 
remove  excess  oil  that  ‘feeds’  pimples. 

Proved  by  Skin  Specialists!  In  tests  on 
over  300  patients.  9  out  of  10  cases  were 
cleared  up  or  definitely  improved  while 
u.sing  CLKARASIL  (lotion  or  tube).  In 
Tube,  69f  and  98r.  Ixjng-lasting  Lotion 
in  handy  squeeze-bottle,  only  $1.25 
(no  fed.  tax).  Money- 
back  guarantee.  At 
all  drug  counters. 


to  holp  othors.  You  con,  by  writing 
us  o  lottor  about  your  •xporionco 
with  Cloorosil.  Attach  a  rocont 
photograph  of  yoursolf  (a  good 
closo-up  snapshot  will  do).  You  may 
bo  tho  noxt  aEARASIl  PERSONALITY 
of  tho  MONTH.  Writo;  Cloorosil, 

Dopt.  DB,  1 80  Momoronock  Avo., 
Whito  Plains,  N.Y. 

SPEOAL  OFFER:  For  2  weeks*  supply 
uf  ci.eAKASll.  send  name,  address 
and  l.'ir  to  Box  9-(.:T  (for  Tube)  or 
Box  9-CW  ("for  lAitionp,  Kastra,  Inc., 
White  Plains,  N.Y.  Kxpirvs  11, ‘30/58. 

toryoft-Solling  Pimple  Medication 
Because  it  tteally  Works 
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FAST  CHEMICAL  F^RODUCTS  CORP. 


so  CUNTHKR  AVKNUC 


YONKCWS  4  N.  Y. 


SPECIAL  OFFER!... 

“GENIE  GEMS” 

Lustrous,  uniform,  hand- 
knotted,  simulated  pearl 
necklace  with  rhinestone 
set  adjustable  clasp  and 
matching  earrings. 

Reg.  value  . $3.00 


BOTH  for  only  $1.00  postpaid 

I - T 

I  "GENIE  GEMS,"  Box  3629,  Cranston,  R.  I.  I 


Please  send  me 


special  offer(s) 


Enclosed  is  $1.00  for  each  set  of  necklace 
and  earrings. 


Address- 
City — 


-Zone _ State- 


. . .  the  latest  thing 

A  girl’s-eye  view  of 

some  of  the  wonderful  new  products 


A  new  sterling  design,  Gorham's  Sea 
Rose,  adds  a  new  sparkle  to  the  table. 


For  the  house:  Good  news  for  fall  tables! 
Two  exquisite  new  patterns  in  sterling 
silver  flatware  have  recently  been  intro¬ 
duced  to  brighten  the  scene.  Dawn  Star 
by  Wallace  is  simple  yet  elegant,  de¬ 
signed  to  harmonize  with  traditional  or 
contemporary  backgrounds.  Basic  three- 
piece  setting  (teaspoon,  knife,  fork), 
S  12.95.  Gorham’s  newest  pattern.  Sea 
Rose  (above)  is  romantic  and  delicate, 
planned  to  appeal  to  everyone  who  loves 
fine  quality.  Four-piece  place  setting 
(teaspoon,  knife,  fork,  butter  spreader), 
$26.7.5.  .  .  .  To  lighten  your  chores  try 
Dottie  Duster,  a  silicone  treated  non- 
woven  rayon  cloth  which  picks  up  dust 
instead  pushing  it  around.  No  more 
sneezing  from  dust  particles!  Two  for 
39^;  eight  for  $1.  Miracloth,  also  made 
of  non-woven  rayon,  incorporates  a 
stain-resistant  chemical,  RC-lOO,  so  you 
can  rinse  it  out  after  each  job.  Good  for 
all  glass  surfaces,  to  polish  silver,  for 
dish  cloths,  even  for  baby’s  bibs!  A  14- 
inch-by-1 1-foot  roll,  49f.  .  .  .  Pledge  is 
a  new  wax  to  spray  on  furniture  as  you 
dust,  or  to  spray  directly  on  your  dust 
cloth  if  you  wish.  Either  way,  it  cleans 
wood,  plastic,  leather,  tile,  marble, 
chrome,  glass— you  name  it!  98<‘.  \  new 
paper  from  Scott  Paper  Co.  which  feels 
and  looks  like  soft  fabric  is  Dura-Weve. 
Inexpensive,  it  can  be  used  again  and 
again,  then  thrown  away.  Currently 
available:  barbecue  aprons  and  table¬ 
cloths  of  Dura-Weve  in  pastels  or  bright 
gingham  patterns.  Two  aprons  for  69o; 
40-by-4()  tablecloth,  380;  40-by-80,  59o. 
...  A  particularly  fine  new  line  of  scis¬ 
sors,  known  as  Lustre-Chrome,  comes 
from  J.  Wiss  &  Sons.  Chrome-on-nickel 
plated,  they  will  stay  bright  and  glossy 
in  any  climate.  There  are  five  sizes,  from 
embroidery  scissors  at  $3.95  to  7/i-inch 
Trimming  Shears  at  $5.95.  Each  pair 
comes  attractively  gift-packaged. 

For  heauty:  Good  news  from  head  to 
toe!  First,  Pink  Pamper  Shampoo,  a 
gentle  fragrant  liquid  shampoo  with  a 
built-in  conditioner  to  leave  your  hair 


gleaming  and  manageable.  Made  by  the 
Toni  Company,  it  comes  in  three  sizes: 
35c,  6()c,  $1,  plus  tax.  .  .  .  From  Yard- 
le\  comes  Red  Cross  Cologne  to  make 
you  feel  feminine  as  an  old-fashioned 
boutpict.  Soap,  dusting  powder,  bath 
crystals,  and  sachets  are  also  available  in 
this  authentic  floral  fragrance.  Cologne: 
$2,  plus  tax.  .  .  .  .\  boon  for  hard-to-fit 
sizes  are  the  new  super-long  .seamless 
stockings  by  Hanes.  The  extra-stretch¬ 
able  top  has  a  potential  expansion  either 
lengthwise  or  around  of  26  inches!  XL, 
as  it  is  de.scriptively  titled,  costs  $1.50 
a  pair. 

For  the  c(H)k:  Good  news  for  food  lovers! 
The  first  meal  of  the  day  is  the  most 
important  meal  of  the  dav,  according  to 
many  experts,  and  there’s  great  news  of 
two  tasty  cereals  which  will  help  you 
get  off  to  a  good  start  in  the  morning. 
Hi-Pro,  General  .Mills’  new  cereal,  is  a 
crispy,  ready-to-eat  flake  combining 
corn,  wheat,  and  rice.  Super-rich  in  pro¬ 
tein  (it  actually  contains  more  protein 
than  the  milk  you  put  on  it!),  it  also 
contains  seven  essential  vitamins.  Cost 
per  nutrition  packed  box;  28c,  .  .  .  .\lso 
from  General  .Mills  comes  C'ocoa  Puffs, 
a  corn  cereal  with  a  \  ummy  chocolate 
fla\or.  Each  tiny  puff  is  coaled  with 
sugar;  each  sta>s  crisp  until  the  last 
mouthful.  Try  ('ocoa  Puffs  as  a  topping 
on  puddings  or  ice  cream;  as  a  1h*- 
tween-meals  nibble.  Cost  per  package; 
28c.  .  .  .  Do  you  love  chiffon  pies  but 
hate  the  work  and  waiting  involved  in 
putting  them  together?  Then  Jell-O’s  new 
Chocolate  Chiffon  Pie  Filling  .Mix  is  for 
you!  No  cooking  is  necessary,  you  sim¬ 
ply  add  boiling  milk,  beat  the  mixture, 
add  a  little  sugar  and  beat  again.  Re¬ 
sult?  feathery  chocolatey  filling  to 
pour  into  your  favorite  pie  crust,  im¬ 
pressive  to  bt'hold  and  a  delight  to  eat. 
Not  only  perfect  for  pics,  it  also  makes 
luscious  puddings  and  tarts— successfully 
every  time!  Two  boxes,  29c. 


from  ifMr  nm  favtriti  pora.  Map 
spot,  ar  Mpathta.  fiiendship  Pholo't 
eiritm|l|f  new-din«enl— "Shadow 
bo>  Prints"  with  "drop  sunk"  emboss- 
in|.  sottlir  rounded  corners  add  subtle 
glamour  to  that  treasured  snapshot. 

Prints  are  wallet  sice  .  .  i  3)4*. 

Satisfaction  guaranteed  Quick  service 
Order  today. 

50  tor  $2  from  one  pose,  plus  25g  shipping  .  .  including  special  bor 

Friendship  Photos,  Dept.  F-97,  Quincy  69,  Mai 
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or.  horo  toooy  on-  . 

♦ofvoy.  528  loufol  «ood,  RKlfl-wood.  N.  J. 

Who-,  to  Worn* 

one  con  resut  ’em.  They  re  ewy  to  pet 
they  rtoke  you  up  for  a  big  afternoon 
and  epoTU.  And  banana. 
they're  good  for  breakfa.t  and ^hool 
alt  banana,  you  want-and  remii 
more  tomorrow.  _ 


WM 


Chiquita's 


i„  ,  p^„.,  ,5^,  Palmquor, 

»t.  1,  Bo*  1,  Femdole,  CoW.  Age  11 J 


flZiS'lH'.df"'  •  ~i  r»d  iM- 

uxtay  .Ke,  ^  ^ 
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"Nofwra'.  candy— moled  and  hondyl"  (Sent  in  by  Michael  long, 
Bt.  1,  Box  33B,  Boyride,  CaW.  Age  10.) 

■ftai^y”  ia  the  dandieat  word  for  banana.,  Mike!  But 
whoicMme”  ia  a  good  word.  too.  You  me.  banana,  are 
.weet  and  Mtiofying  becaum  they're  rich  in  wholeaome 
natural  fruit  augaia.  Them  healthful  migar.  give  you  pep 
.  .  .  keep  your  appetite  under  control.  And  they  make 
banana,  one  of  the  be.t*ta.ting,  beat-for*you  snack,  you 
can  eat  So  havabanana  whenever  you're  hungry! 


^25  for  your  Banonagrom! 


Can  you  think  up  a  funny  phrase 
or  sentence  about  bananas?  Just 
print  it  on  a  post  card  and  send  it 
to  us  — and  ^  sure  to  print  your 
name  and  address,  too,  and  your 
age.  If  we  publish  your  "banana- 
gram,"  we*ll  send  you  $25.  And 
whether  we  use  your  bananagram 
or  not,  you’ll  get  a  present  from 
Chiquita  that’s  fun. 

h'*  easy  I 

How  long  is  a  “bananagram"? 
There’s  a  top  limit  of  twenty 
words.  Often  the  funniest  banana- 
grams  are  very  short— only  four  or 
five  words  long. 

Don't  bothor  to  mnd  o  picture 
We’ll  make  up  a  picture  for  each 


winning  entry.  Only  the  actual 
words  of  your  bananagram  will 
count  in  picking  the  winners. 

How  many  antrio*  con  you  mnd? 

As  many  as  you  can  think  up! 
Print  each  bananagram  on  a  sepa¬ 
rate  post  card,  though.  Or  you  can 
send  several  entries  in  one  enve¬ 
lope.  Print  each  one  on  a  separate 
piece  of  paper,  and  be  sure  each 
piece  of  paper  has  your  name  and 
address  and  age  on  it. 

Ba  first  in  your  school  to  win  a 
bananagram  prize!  Send  your 
bananagram  -roDAY  to  United 
Fruit  Company,  Box  98B,  Mt. 
Vernon,  New  York. 


HAVABANANA  TODAY 

...wholesome— and  then  some! 


UNITED  FRUIT  COMPANY 


I  made  my  prom  gown 
in  less  than  a  day 
on  my  new  SINGER/’ 

says  15-year-old  Lynn  Thompson,  popular 
New  York  high  school  junior  and  fashion  model. 

“I  guess  I’ve  always  loved  clothes,”  admits 
Lynn  Thompson  from  Massa()equa,  Long 
Island,  who  has  been  modeling  since  she  was 
three  years  old.  “And  Mom  has  always  made 
most  of  my  things. 

“But  recently  I  decided  to  take  the  plunge 
. . .  and  make  a  dress  myself.”  ( Lynn,  whose 
busy  life  also  includes  plans  for  an  acting 
career,  confessed  she  wanted  a  new  dress 
for  a  rather  special  date.) 

So,  she  “took  the  plunge”  with  6  yards  of 
ice  blue  taffeta  Celanese  Acetate),  and  her 
new  FEATHERWKI(;ht*.  .  .  and  came  up 
with  the  beautiful  formal  you  .see  here. 

“It  only  took  me  a  little  over  7  hours 
from  start  to  finish,”  says  Lynn. 

“I  never  dreamed  it  would  be  so  easy. 
Even  gathering  the  skirt’s  a  cinch  on  my 
FEATHERWEIGHT— it’s  so  simple  to  run.” 

Wouldn’t  you  like  more  clothes?  You  can 
make  them  easily  with  a  SINGER*  Sewing 
Machine.  A  small  down  payment  buys  a 
portable  to  use  now  —  take  away  to  school 
later.  And  you  can  choose  from  Straight- 
Needle,  Slant-Needle,  and  Swing-Needle 
models  at  your  SINGER  SEWING  CENTER. 


See  the  large  variety  of  patterns, 
sewing  aids  and  notions  at  your 


Lynn  used  McCall’s  Teen  Pattern  <4305,  which  has  been  chosen 
by  siNGEK  as  Teen-Age  Pattern  of  the  Month.  It’s  easy  to  make 
.  .  .  and  so  perfect  for  whirling  through  the  big  holiday  dances. 


SINGER  SEWING  CENTER 


*  Listed  in  your  phone  book  under 
SINGER  SEWING  MACHINE  CO. 

•  A  Trademark  of  THE  SINGER  MANV'FACTCRINO  COMPANT 


A  formal  in  3  easy  steps 


“Pin  the  pattern  pieces  to  the  fabric 
and  cut.  The  diagram  that  comes  with 
the  pattern  shows  you  exactly  how  to 
fit  the  pieces  on  any  width  fabric,” 
says  Lynn,  “so  you  can’t  go  wrong. 


“Sew  the  darts  and  seams.  You’ll  be 
surprised  —  even  if  you’ve  never  sewed 
before,  you  can  really  buzz  along  with 
a  FEATHERWEIGHT.  It’s  light,  but  it 
sews  like  a  full-sized  SINGER. 


“Add  the  finishing  touches,"  says 
Lynn,  who  made  a  special  rose  sash  for 
her  formal.  “Sewing’s  extra  fun  when 
you  add  little  touches  all  your  own  .  .  . 
it’s  a  snap  with  a  SINGER  like  mine.” 


